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How fo Plan Care, Maintenance of Chocolate Refiners. 
How Changes in Wage-Hour Law Affect Your Business. 
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Yes, more than. 80% of all 
the lemon oil used in the 


United States is Exchange 
Lemon Oil! 


This overwhelming endorse- 
ment by the trade is your 
guarantee that Exchange 
Lemon Oil delivers quality... 
quality in the form of superior 
flavor and unmatched clarity 
and uniformity. 


Always specify it by the brand 
name when you order— 
Exchange Oil of Lemon. 

For complete satisfaction, 
accept no other brand. 


Distributed in the United States exclusively by 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N.Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, Calif. 


eh Producing Plant: 
j ’, Exchange Lemon Products Co., Corona, Calif. 
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Union Corn Syrup 
Unmixed 


UNION CORN SYRUP UNMIXED is dependable 
and adaptable to your formulae. 
Sales service and technical assistance are 


available without obligation. 


UNION SALES CORPORATION 
Distributor for 


UNION STARCH & REFINING COMPANY 


Columbus, Indiana 


Serving the Confectionery Industry since 1903 
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a hig 640-page book of candy “know how” 


C= PropuctTion: METHODS AND FoRMULAS, is a big, 640-page, extra- 
helpful book designed to give practical “know-how” answers to problems 
of candy manufacture. Walter L. Richmond, the author, is superintendent for 
Garrott Candy Company and for Jane Garrott Candies, Inc., of St. Paul, Minn. 


In Canny Propuction: MetHops aNp Formutas, Mr. Richmond 
describes fully the three basic operations for good candy manufacture: (1) 
Ingredients and Cooking Actions, (2) Mixing, Casting, Coating, Etc., (3) 
Trouble Shooting. Mr. Richmond tells both the reasons and the methods of 
operation. In addition, he provides carefully selected formulas for both the 
wholesale and the retail trade. 


Whether you have a large plant or a small one, CANDY PRODUCTION: 
METHODS AND ForMULAS will prove a valuable asset to your firm. Mr. Rich- 
mond’s book has 30 helpful chapters, as shown in the accompanying contents 
table. Its 640 pages contain 500 candy formulas and detailed production in- 
formation on candies. For quick, convenient reference, a numbered list of the 
book’s 500 formulas—grouped also under 32 main candy classifications—is 
provided. A comprehensive index and large diagrams showing both how to 
decorate Easter eggs and how to insert fruit and nuts in the centers are still 
additional features. Designed specifically as a production man’s text, Mr. 
Richmond’s helpful book also provides generous space alongside the formulas 
for notes during actual production in the candy plant. 


Canny Propuction: METHODS AND FORMULAS is now ready for prompt 
shipment. Price is $10. Use the handy coupon below. 





BOOK ORDER . 


The Manufacturing Confectioner Pub. Co. 
9 S. Clinton Street, 
Chicago 6, Ill. 


Please send me Mr. Richmond’s new helpful book Canpy Propuction: MetHops 
AND ForMULAS which contains 500 candy formulas. I am enclosing $10.00. 
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PHILLIPS FLAVORS 


GIVE YOUR CANDIES 
THE TASTE OF 


FRESH FRUIT 


IMITATION 
COCOANUT 
FLAVOR #1965 





@ Give your candies a fresh fruit taste. 





Keep the natural goodness of the flavor from 
being lost when put into your special formula. You 
can if you use Phillips Imitation flavors . . . the 


latest products of laboratory research, testing 








and new techniques. Phillips flavors give 





IMITATION 


CHERRY a * os : 
FLAVOR #1865 ways uniform, always especially good. 


real customer satisfaction because they are 


Ask your Charles R. Phillips representative 


about our flavors. Or write us direct for samples. 
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Charles R. Phillips Co, Inc. 
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PLANTS: ROCHESTER, N. Y., SPENCERPORT, N. Y. 
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MAIN OFFICE: 116 NORTH FITZHUGH ST., ROCHESTER 14, N. Y. 
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Testing Effectiveness 
Of Antioxidants 


This informatively helpful article on testing 
the effectiveness of antioxidants in preventing 
the oxidation of fats in candies is condensed 
from “Report No. 18” on “Progress in Candy 
Research,” as submitted by John Henry, chair- 
man of the National Confectioner’s Assn re- 
search committee. The studies were made 
under sponsorship of NCA and the Dept. of 
Agriculture. 


i a HE ONLY COMPLETELY reliable test of the effective- 
ness of antioxidants in preventing the oxidation of 
fats in candies is the long time storage of protected 
and control samples under ordinary storage conditions 
and following the peroxide values and taste tests of the 
extracted fat. Completion of such tests will require 
from six months to a year, and some mean of assessing 
the magnitude of the problem and selecting the more 
promising antioxidants in a shorter time is desirable. 
This requires the use of an accelerated test method. 
Several which have been used widely are available, 
and although all such methods have limitations, they 
are capable of yielding valuable preliminary informa- 
tion. It is important that the fats be tested as to sta- 


bility when incorporated in appropriate types of candy, 
and this eliminates the use of data obtainable by the 
most widely used means of accelerating oxidation, 
namely, heating liquid fats to 100° C. (212° F.) with 
aeration. Increasing the oxygen concentration, or using 
pure oxygen at lower temperatures is reported to have 
little accelerating effect, but it can be used on candy. 
Another well known method of speeding up or cata- 
lyzing the oxidation of fats is by addition of traces of 
copper. This method has been the subject of numerous 
studies, and has the limitation of giving misleading re- 
sults with certain types of antioxidants, but since these 
are fairly well known it provides a convenient means 
of measuring the effectiveness in candy of these anti- 
oxidants for which it can give reliable data. With cer- 
tain restrictions, copper can be incorporated in candy 
formulations with various fats, along with suitable 
antioxidants. For storage tests it may not be added to 
the separate fat which would be heated to high tem- 
peratures in cooking the batch, as it would produce 
most of the oxidation during the cooking. It can be 
added as soluble copper stearate in a small amount of fat 
to many types candy after the batch has cooled to 120° 
F. or below; the fat used may contain an antioxidant 
or be used without any for control batches. Antioxi- 
dants may be of value in either of two ways: (1) they 
may minimize the extent of oxidation and hold slowly 
developing rancidity to a lower level than in unpro- 
tected candies, or (2) they may delay the initial onset 
of rancidity preventing oxidation entirely for a long 
enough time to give the candies a useful shelf life. 
Using the copper method of acceleration, results 
have been obtained on the fats alone which provide 
the information necessary to apply the method to sam- 
ples of candy. The series of tests which have now been 
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oF sien way! 


Market swamping is one way to try to impress volume buyers— 
distributors; but it is expensive and sometimes wasteful. 


The “easier way” 


CANDY MERCHANDISING ana is: Candy Buyers Directory Issue 


Publishers office: 
9 South Clinton St. 
Chicago 6, Illinois 





Eastern office: 
303 West 42nd St. 
New York 18, N. Y. 


Win case lot buyers by 
telling them about your 
product in “Candy Mer- 
chandising” every other 
month and its annual 
“Candy Buyers Direc- 
tory” issue out each 
January. Reach 9353 
(CCA) economically in 
the volume buyers own 
magazine, 


CcCanDY 


MERCHANDISING 
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Flavor is the thing that makes your product stand 
out from others. And Exchange Oil of Orange oO RA be G E 


has the flavor...that distinctive and preferred U.S.P. 


taste unique to Oranges grown in the sunny, 


sheltered valle S of California. Distributed in the United States exclusively by 
y DODGE & OLCOTT, INC. 


‘ 180 Varick Street, New York 14, N. Y. 
Try Exchange Oil of Orange for yourself. pb sac. eae 
FRITZSCHE BROTHERS, INC. 


Give it all your tests for quality, uniformity and 76 Ninth Avenue, New York 11, N.Y. 


, . . , oof Distributors for: 
strength. You'll like it...and you'll buy it! casinniens, cnaa dies enmnees 


PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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proceeding for the longest time were made on a hard- 
ened vegetable fat of the specifications used in the 
greatest variety of fat containing formulas. As regu- 
larly supplied this product contains lecithin which has 
some antioxidant and stabilizing effect, but since this 
was the only material available at the time, it was used 
for preliminary experiments. A supply of the same 
fat without any added lecithin has been recently ob- 
tained and experiments will be made with it also. Cop- 
per, in the form of the stearate, was thoroughly dis- 
persed in the barely melted fat in amounts of two, four, 
10, and 20 parts per million. The soft solid samples, 
in shallow dishes exposing an extensive surface, are 
held at 30° C. (86° F.) in air, in constant temperature 
ovens with natural circulation. The peroxide values 
determined periodically showed that the fat without any 
copper added is stable up to 54 days, the duration 
of the test up to this time. Negligible or low values 
have resulted thus far from. additions of two and four 
parts per million of copper. Significant increases in per- 
oxide values were found within a few days with 10 parts 
per million, and larger increases with 20 parts per mil- 
lion of copper. The values have continued to increase 
steadily, showing that the oxidation of this fat accele- 
rated by the copper does not have a delayed onset or 
induction period which can be lengthened. In the 45-50 
days for which these tests have been in progress, none 
of three antioxidants tried in a preliminary way have 
yet significantly retarded the oxidation, or held the 
peroxide values to much lower levels than found in the 
control samples without antioxidant protection. It is 
emphasized that this observation is preliminary and 
that measurable differences may be observed as the 
tests continue. This experiment will also have to be du- 
plicated and a wider variety of antioxidants tested under 





more accurate conditions now that the amount of cop- 
per required for acceleration has been determined. 
It is desirable to use the minimum amount of copper 
that will give comparisons in a reasonably short test 
period. 

Distinctly different results have been obtained in an 
experiment of shorter duration with pure creamery 
butter which has been in progress for 34 days. The 
butter is 90 score of the grade used in our candy-mak- 
ing work when required. It is being tested under the 
same conditions as the fat, but the samples are prac- 
tically liquid at the temperature of 86° F. Amounts 
of four and 10 parts per million are being tried to 
accelerate these tests. In 20 days both four and 10 
parts per million of copper had produced only one mil- 
limole or less per kilogram of peroxide, a value of 
doubtful significance. The sample containing only four 
parts per million of copper has risen to a peroxide 
value of only two units in 34 days, but with 10 parts 
per million of copper added, the peroxide began to in- 
crease rapidly after 20 days and has reached a value 
of 80 units in 34 days. The creamery butter here shows 
clearly an “indication period” type of oxidation in 
which copper shortens the induction time, and in which 
antioxidants would be expected to be effective by delay- 
ing the onset of oxidation which will be rapid in either 
case once it has begun. This test has not proceeded to 
the point of determining the value of protection af- 
forded by antioxidants, but four antioxidants tried 
in a preliminary way in this experiment have held the 
peroxide value to practically zero thus far. The ex- 
periment will be continued as long as samples suffice 
to determine how long the antioxidants can hold off 


(Please turn to page 17) 











PURITY ano FLAVOR 
IN MOLDING CHOCOLATE 


@ Children and their Parents appreciate fine quality, smoothness and 
flavor in their hollow molded chocolate rabbits and figures just as much 
as they do in the finest candies. Therefore don’t cheat on them. 


Merckens Gloria Milk Molding Chocolate 
Merckens Ivory Milk Special Coating for Molds 


Are specially blended and milled for Easter figures and produce that fine 
gloss and flavor everybody likes. Try Ivory milk for odd color effects. 


MERCKENS CHOCOLATE COMPANY, Inc. 
BUFFALO 1, NEW YORK 





Branches & Warehouse Stock in Boston, New York, Chicago, Los Angeles, Oakland, Salt Lake City, Seattle 
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Too many products that are made of 
the finest and purest ingredients still suffer 





‘Ry from favor anemia. Yes, they are dull, 
bed 
\ > listless, their sales go limping along because of 
\ \\ ot flavor deficiency. Too bad! They could have 















aa been best sellers, they have everything in 
| their favor except FLAVOR. That’s when 
at ge an emergency call should be put in to D&O 
; because D&O flavor chemists and the D&O 
research laboratories have evolved a most 
comprehensive range of natural and synthetic 
flavors to meet the exacting needs, specifications 
and price requirements of the Candy Industry. 
150 years of practical, progressive and 
successful experience qualify D&O to be 

your Flavor Doctor—your Flavor Specialist. 
Consult D&O about your flavor problems. 





DODGE & OLCOTT, INC. 


180 Varick Street - New York 14, N. Y. 
ATLANTA + BOSTON + CHICAGO + CINCINNATI - DALLAS - LOS ANGELES - PHILADELPHIA + ST. LOUIS - SAN FRANCISCO 
ESSENTIAL OILS « AROMATIC CHEMICALS « PERFUME BASES + VANILLA « FLAVOR BASES 
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“Take it easy, old bean, he 
can match your flavor and 
outbid you on price” 


e ; . 4 
Yes, it’s true. Givaudan’s VANADELLA No. 2* is giving some 


stiff competition to the natural flavor of the vanilla bean. 














But it works well with vanillin, too. 
You can use VANADELLA No. 2 in conjunction with vanillin itself to 
impart the specific vanilla taste characteristic. 
Or you can use it wherever a vanilla flavor is sought—and particularly 


where the cost of using natural vanilla by itself is prohibitive. 


| We suggest you try VANADELLA No. 2 either as an additive or as a replacement of 


| vanillin—both to give the bean character and to add strength to the flavor. 


' Write today for a sample, quotations and technical instructions. 


*Trade-mark 


330 West 42nd Street « New York 18, N.Y. 
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Walter Baker’s expert staff of salesmen and chocolate consultants 
: works with candy manufacturers the country over. In the words 
é of Cleveland representative R. W. Gries: 


F sty aaa ale 
we make the finest chocolate coatings! 


R. W. Gries, like every Walter Baker representative, carries a 








© 
complete line of chocolate coatings for every candy coating job, small 
or large. And customers listen carefully to his recommendations .. . 
because they know how thoroughly he’s studied each problem, and 
how important the right coating will be in solving it. 
One of the easiest solutions for any candy manufacturer is to call in a 
Walter Baker salesman and chocolate consultant like R. W. Gries, with 
thirty-five years’ experience in the candy industry. Because the Baker 
man knows his markets so well, he can recommend the right coating 
or liquor for you—from among 30-odd high-grade Walter Baker choc- 
olate products made for candy use. 
p AMONG THESE ARE: 
PRINCESS Vanilla Coating 
Excellent bouquet; medium dark 
color;**. . . full chocolate flavor of WALTER BAKER 
the fondant type” CHOCOLATE CONSULTANT 
BOURNEDALE Milk Coating 
Full, rich, velvety texture; high milk 
content; *. . . one of the finest milk 
coatings produced” 
I BRAEMORE MILK Coating 
Smooth; easy-working; medium- 
priced; **. ..a new milk coating that’s 
full-bodied and flavorful” 
i EAGLE Liquor 
i Medium dark color; *. . . largest- 


selling chocolate liquor in the business” 


Products of General Foods 


She Fis Name in Chocolale.. 
She Lak Ub dl tn Joroioe 


-WALTE R BAKER'S ons 


Walter Baker Chocolate and Cocoa Division of Sales offices in Chicago, Cleveland, Los Angeles, New 
General Foods Corporation, Dorchester 24, Mass. York, Philadelphia. Brokers in all principal cities. 
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Fit the Finest it the Cuil 


Dutch Process 
'eldele, relate! Ch Peldeltet i= a a PHILADELPHIA: Candy Clinic shop- 


ping was easy here because of the 
Neutralize with wide variety of candies in the retail 
stores. Particularly well stocked was 


} the candy department of Strawbridge 
| & Clothier. A new three-pound box 

om, O VAY of combination nut pieces both choc- 
olate covered and plain was very 


oo ee popular, selling at $2.64. It is a new 
U M | item from the Midwest and sales girls 
ad O T A S te ' | said they could not keep the counter 
| stocked. The Candy Cupboard is- 
C A iW fof O NJ A T t | land is doing a good business both 
| in bulk and packages, according to 
the number of customers buying. 
Gimbel’s have a good assortment of 

Make yours the finest Dutch Process Cocoa and hard candy. 

Chocolate . . . use SOLVAY POTASSIUM CARBONATE 

—there is no finer neutralizer. New York: In visiting with Mr. 
Laboratory-controlled for purity, uniformity, Lustig, genial secretary of the Asso- 
quality, SOLVAY POTASSIUM CARBONATE brings out ciation of Manufacturers of Confec- 
the truly delicious flavor of your cocoa and tionery and Chocolate, he spoke en- 
chocolate. thusiastically of their Junior Execu- 


SOLVAY SALES DIVISION tive group. Many members of this 


Tatlin chilean ts Gk acmenenaetne group are sons of men who for many 
40 Gastar Sect, Mow Vouk 6, 01. V. years devoted much time to the serv- 


enamen ences erncas. ice of the Association. This group 


Boston * Charlotte * Chicago * Cincinnati will train for future leadership in 
Cleveland * Detroit * Houston * New Orleans A cenriati : 
New York ©* Philadelphia * Pittsburgh.* St. Louis the Association. A smart idea. 


Syracuse 





ee) Cuicaco: The Candy Production 

A Club of Chicago had a very gay 

Ly Howard Aylesworth of Burrell Belt- 

rc . ing Company, was aided by Merrill 
lS —_— the perennial treasurer, Johnny Clark 
—_> | of Lamont, Corliss & Company, Ed 
eee <eilaat Thurber, Sam Bernheim of the Wal- 

retires. gren Company, and Ernie Wollard 


Christmas party. The able president, 
> 
= Sayre of Stevens Candy Kitchens; 
Available in the Hines of Food Materials Corp., Bob 
Cakcined 99-100% 


Hydrated 83-85% at the piano. Each lady guest had a 

Liquid 47% Christmas box well filled with candies 
and other delicacies, and door prizes 
went to a lucky few. 





In a recent article about the Wool- 
worth super store in Houston, it was 


Subscribe to stated that Woolworth buys 100 


THE MANUFACTURING CONFECTIONER | fou” four" cu cand” year 


customer for years. 


* Feature Articles * Candy Equipment Preview * Candy perpen sie Shin eed: 


Packaging * Technical Literature Digest * Candy Clinic Sot een as See 


. ° “ a year. Candy has a good market 
ep Sea Retailer * Book Reviews * Many Other and those who go after sales will get 


their share in 1950. 
U.S. and Canada Subscriptions: $5 for 2 years, $3 
a year. Other Countries: $7 for 2 years, $4 a year. Good wishes for the New Year 
from the staff of THE Manuractur- 


9 South Clinton — CHICAGO 6 | nc CONFECTIONER. 
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with luscious 


In € Aw Pte 


fhlse Use Slanke- Sacer 


DIPPING FRUITS 
Dipping Raisins 
Dipping Raisins, Rum Flavor 
Natural Peach Cubes 1/2” 
Natural Peach Cubes 34” 
Dipping Kumquats 
Seedless Dipping Grapes 
Natural Flavor, Concord 
Flavor and Strawberry Flavor 


Concentrated Red Raspberry 
Puree 

Concentrated Black Raspberry 
Puree 

Concentrated Apricot Puree, 
Pale Orange 

Concentrated Strawberry 
Puree, Red 

Concentrated Grape Puree, 
Purple 

Crushed Orange 

Crushed Lemon 
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mthusiastic friends and new customers with fruit 
‘andies. The mouth-watering goodness of luscious 
ls and fruit flavored creams will please the most 


g candy lovers. 


es Available in these flavors: 


Natural Orange 
Green Mint Grape 
Red Maraschino Raspberry 


In 2 Sizes: Yq" cube, ¥" cube 
\ 


CAN ALSO BE USED IN PREPARATION OF 
COLORFUL ATTRACTIVE EASTER EGGS, 


BLANKE-BAER 


EXTRACT AND PRESERVING COMPANY 


3224 S. 
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Velvet Diced Mixed Fruits are tender, bright and clear 

. . and they’re Pitt’s, so naturally they’re the peak of 
natural flavor. Order your supply of Velvet Brand 
Diced Mixed Fruits now for reputation-making Easter 
eggs. 


Velvet Brand glace and drained fruits—diced, whole, 
or broken—are carefully selected and slo-o-owly pre- 
pared. Only new, clear white syrup is used in each 


stage of the laboratory-controlled process to assure 


THE Cc. M. 


Key Highway & Boyle St. 


FRUITS, 


page 16 





o> — 


PROVES THE 


BEST FRUIT EASTER EGGS 


ARE MADE WITH 


Velvet Brand’s uniform, sparkling goodness and long- 
keeping freshness right down to the bottom of the 


barrel. 


Write direct to our home office or ask your Pitt man to 
show you samples of Velvet Brand fruits. A glance—a 
taste—and you'll be convinced. Your Pitt man is 
always as near as your telephone. Take advantage of 
his expert experience . . . consult him freely on all 


problems concerning fruits, flavors and extracts. 


Baltimore 30, Maryland 


dtuce /9/0 
FLAVORS 


AND EXTRACTS 


THE MANUFACTURING CONFECTIONER 
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Testing Antioxidants 


(Continued from page 10) 





the onset of oxidation and development of rancidity. 
The value of the antioxidant in this case would de- 
pend upon prolonging the normal, unaccelerated oxi- 
dation, shelf life three or four-fold, possibly from 
about two months to six or eight. 

An experiment is being begun on creamery butter 
in butter cream candies, using a wide variety of anti- 
oxidants and copper acceleration as well as copper- 
free controls and long-time, normal storage samples. 
This experiment will readily establish the magnitude 
of the acceleration and shortening of the induction 
period by copper as well as the validity of this method 
as compared to long-time storage tests. Butter creams 
lend themselves particularly well to the effective in- 
corporation of the copper catalyst and the antioxi- 
dants at low temperatures. Significant comparisons of 
the available antioxidants in this type of candy should 
be available in the next report. 

We have previously requested that additional avail- 
able antioxidants be called to our attention, although 
a fairly comprehensive list was on file at the Labora- 
tory. Inquiries by candy firms as to the antioxidants 
being considered in this study lead us to believe that 
the complete list may be of general interest, although 
no recommendation of particular types can be made 
on the basis of the preliminary tests conducted up to 
this time. The complete list which follows contains all 
the antioxidants considered to date, including some 
which are not yet approved for use in other food prod- 
ucts, and, of course, no specific approval is implied 
for the use of any of them in candy. 


List of Available Antioxidants 


Pure Chemical Antioxidants: 

Ascorbic Acid 
Ascorbyl Palmitate 
Caffeic Acid 
Ethyl Caffeate 
Nordihydroguaiuretic Acid 

(solid or in solution in propylene glycol) 
Propyl Gallate 
Lauryl Gallate 
Butylated Hydroxyamisole 


Inositol 


Natural Products and Mixtures: 

Lecithin 
Pure oat flour 
Concentrated water extract of oat flour 
Concentrated tocopherols 
Propyl! Gallate and Lecithin 

(in corn oil containing tocopherols) 
Norconidendrin 
Natural cottonseed flour antioxidants 
Natural yeast antioxidants 


While most of the work will be devoted to determ- 
ining the value in candy of those which have met the 
requirements for food use, in the prescribed concen- 
trations, the utility of devoting some attention to 
others lies in the fact that they may be more effective 
and eventually approved, or that the results may indi- 
cate the best types of antioxidants for future develop- 
ment for use in candy. The division into groups of pure 
chemicals and natural products is somewhat arbitrary 
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THE INTRUDER— 
“OXIDATION”! 


On the loose, he steals freshness and flavor from 


your candies. But now, he's caught! 


Like a policeman who protects your property, *AVENEX 
— the well known food antioxidant — safeguards the 
original fresh flavor and deliciousness of buttercreams 
and all candies containing butter or cream. 


AVENEX is widely used in the dairy industry and, in the 
same way, it will help you protect all that cream-fresh 
and butter-fresh goodness you put into your candies. 


And when you get all this at no extra cost... 


it’s surely worth investigating! 
*@ 


CALL YOUR LOCAL OFFICE OF 


The Quaker Oats @mpany 
OR write 10 AVENEX CORPORATION 
250 West 57th St., New York 19 


A r ~ r 
+ f ; 
“FOOG ANwatoricdaedi 


NED 


ZER AND ANTIOXIDANT 


%4G¢ - Gerteste lx 
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COCONUT OILS 


(76° and Hydrogenated) 


COTTONSEED OIL 
PEANUT OIL | 


HARD FATS 


Makers of America’s 


Largest-Selling Brands of Margarine and Mayonnaise 
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and not a sharp distinction. A majority of the pure 
chemicals listed are derived from natural products, 
but are purified individual chemical compounds of 
definitely known composition. Some, as ascorbic acid, 
may be either from natural sources or by synthesis, 
and some of these compounds are too complex to be 
synthesized economically in competition with the na- 
tural product. Lecithin might be listed as a pure chem- 
ical as the chemical structure of pure lecithin is known, 
but the product generally used is not usually purified 
to the point of being regarded as a single chemical com- 
pound. Citric acid is used in conjunction with many of 
these antioxidants to enhance their effectiveness; alone 
it is not a highly effective antioxidant for fats but mix- 
tures of it with some of the others are reported to 
give greater protection than would be expected from 
the sum of the effects exerted separately. This is tech- 
nically described as synergistic action of the two or 
more substances. 





Book Reviews 


The Essential Oils 


Dr. Ernest Guenther, Vol. 3, 777 pages, illustrated, 
1949, $10. 

This volume consists of monographs on individual 
essential oils, describing their botanical and geograph- 
ical origin, methods of cultivation of the plants from 
which the oils are derived, techniques of distilla- 
tion and yield of oil, their physicochemical prop- 
erties, chemical composition, total production, and uses 
in industry. The experience of Fritzsche Brothers, 
Inc., in producing and handling essential oils for al- 
most 80 years, has been utilized by the author, who is 
vice-president and technical director. Voluminous lit- 
erature searches have been made and carefully screened. 

Users of lemon, orange, lime, grapefruit, mandarin, 
tangerine, peppermint, and spearmint oils will find 
this volume of especial interest. Other oils are dis- 
cussed, but those specifically mentioned are of interest 
to the confectionery field. The expression of citrus 
oils has been the subject of much study, and modern 
methods have resulted in material improvements in 
the quality of the oils marketed. California and Filor- 
ida orange and lemon oils are compared. Italian and 
Brazilian oils are carefully reviewed. The data given 
on these oils alone should enable the user to estab- 
lish standards of purchase and avoid disappointment. 

Grapefruit oil has shown a marked increase in sales 
since introduction. This oil is of increasing impor- 
tance to the flavor industry. 

The keeping quality of citrus oils is based upon ex- 
perience, and the author suggests an easy method of 
securing added protection for storage. 

As many users of peppermint oil know, there are 
differences between the Midwest and West Coast oils. 
Other peppermint oils are discussed, including the 
choice English Mitcham. The data on spearmint oil 
is likewise complete and thorough in treatment. 

This is a readable book and an authoritative treatise 
and, as such, should find access to all companies us- 
ing essential oils. Volume 3 is a worthy addition to 
the series on essential oils. (Volume 1 was reviewed 
in the March, 1948, issue of THE MANUFACTURING 
CONFECTIONER, p. 70, and Volume 2 in the May, 1949, 
issue, p. 58—Ed.) 
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COCOA BUTTER PRESS 
PLANT PP/6 


with automatic filling and ejection of defatted cakes—é6 
containers of 200 lb. capacity cocoa liquor. 


@ 4 pressing per hour @ Wirecloth filters 
@ Safe and easy operation 


SPEEDY DELIVERY 
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R. W. Kaneen, Jr., of the 
CHRISTOPHER CANDY CO. 


says...“WE CAN HEARTILY RECOMMEND THE USE OF 
EXCHANGE CITRUS PECTIN TO THOSE WHO DESIRE 
TO MAKE QUALITY CANDY AT REASONABLE PRICES.” 





R. W. KANEEN, JR., President 
The Christopher Candy Co. 
4020 Avalon Bivd., Los Angeles 11, Cal. 


Jelly candies made with 


EXCHANGE CITRUS PECTIN 


-.-are tender and brilliantly clear, 
carry more flavor, are never gummy, stay fresh longer, 


set more quickly and pack more easily in bulk. 


A meticulous system of controls and tests keeps Exchange Citrus Pectin so 
evenly standardized that it always performs the same in your formulas. That 
means lower production costs, uniformly fine candy and good profits! Write 
for information and free sample. 


CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department: Ontario, California 
400 W. Madison Street, Chicago 6 - 99 Hudson Street, New York 13 
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New SYMTHETICS 





lor FLAVORS 


by ABRAHAM SELDNER 


Director of Research 
F. Ritter & Co., Los Angeles 


A‘ IMPORTANT FACET of the research of an industrial 
manufacturer of synthetic aromatics is the attempt 
at commercial or semi-commercial production of newly 
discovered chemicals that may be valuable in flavors 
or perfumes. In recent years, Haagen-Smit, Prater et 
al. (p) isolated a number of organic chemicals present 
in Hawaiian pineapple, some of which were already 
known and used in pineapple flavors. In addition, a 
chemical not previously isolated was found: methyl 
beta methyl thiolpropionate. Haagen-Smit’s synthesis 
was repeated, and the material was tried in small per- 
centages in pineapple ester blends. The presence of this 
sulfur-containing ester made possible an imitation pine- 
apple reproduction closer than any others previously 
attempted. 

It is many years since flavor and perfume chemists 
have limited themselves to the reproduction of chemical 
bodies found in nature. Many modifications in flavor 
and odor can be worked out in the laboratory by syn- 
thesizing materials not known to be present naturally. 
In the case of pineapple, attempts were made to pro- 
duce materials contributing to the pineapple aroma and 
flavor and to its lasting power. One of the more out- 
standing compounds developed was allyl phenoxyace- 
tate. Another outstanding pineapple modifier is allyl cy- 
clohexanepropionate. (This item has been available for 
some time now from a large producer of organic chem- 
icals. Our work on this material was independent of 
theirs.) In passing, it would be worth while to men- 
tion the potentialities in pineapple blends of ethyl and 
allyl hexadienoate. 

A number of the chemicals developed are in response 
to the requests of consumers for notes that are new or 
different. This often occasions the use of known but 
little used compounds or variations on known com- 
pounds with some change in structure such as sub- 
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stiluting for the alcohol portion of an already familiar 
ester, and slight modifications like substituents in the 
benzene nucleus. 

Perhaps the largest single source of new chemicals 
is the constant stream of new intermediates being de- 
veloped by the chemical industry. A short time ago, 
many of these items were expensive laboratory curi- 
osities. Today their price is low enough to give promise 
of many new and low-priced aromatic chemicals. When 
an intermediate is developed and priced to fit into the 
plastics field, it almost automatically qualifies for use in 
the aromatics industry as far as price is concerned. 

This list includes esters of methallyl alcohol, cyclo- 
hexanol, hexadienoic acid, furoic acid, hexanol, etc. 
Aldol condensation derivatives of furfural and new 
ethers of phenols are among others. 

Some of our time is in a sense “wasted.” That is, we 
must reproduce much work from the literature to de- 
termine the potentialities of a chemical, because few 
if any authors give a careful description of odor. Even 
those of less promise are included, if only to save fu- 
ture researchers some time. 

All the names listed below represent the true chem- 
icals, not the mixtures often encountered under these 
names. Physical constants determined in our labora- 
tory are included, along with brief comments on odor 
characteristics. There are footnote references to the 
mode of synthesis. 

To choose those materials offering the most prom- 
ise is not easy. They have been listed with easily de- 
termined physical constants and an attempt at a clas- 
sification of their aromatic character. The descriptions 
in this listing might be considered as suggestions for 
potential use. Further organoleptic evaluation might 
offer additional possibilities. 

All materials listed were synthesized in our labora- 
tory and fractionated with a stress on obtaining chem- 
icals pure by both physical and by organoleptic criteria. 

The list is given on the following two pages. 
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Name of Chemical 
Allyl Cinnamate . 
Allyl Salicylate .. 
Allyl Benzoate ... 
Allyl Phenylacetate 
Allyl Acetate ..... 
Allyl n-Butyrate .. 
Allyl-Propionate .. 
Allyl Formate .... 
Allyl Pelargonate 
Allyl iso-Valerate . 
Allyl Undecylenate 


Allyl 2-Ethylhexoate 


Allyl 2-Nonylenate 
Allyl Hexadiennate 
Allyl Undecylate . 


New synthetics for flavors 


Allyl 2-Ethylbutyrate ............... 


Diallyl Azelaate .. 
iso-Amyl Furoate . 
n-Butyl Furoate .. 
Allyl Furoate ..... 
Ethyl Furoate .... 
Furfuralacetone .. 
Alpha Methyl Furyl 
Alpha Ethyl Furyl A 
Fury! Allyl Alcohol 

n-Hexyl Furoate .. 
Methyl Furoate .. 
n-Propyl Furoate . 


eer ree 
0 eee 


Tetrahydrofurfuryl Propionate ...... 
iso-Butyl Anthranilate ............. 
n-Butyl Anthranilate ............... 


Allyl Anthranilate 


Cinnamyl Anthranilate ............. 
Allyl Cyclohexane—acetate ........ 
Allyl Cyclohexane—propionate ...... 
Allyl Cyclohexane—butyrate ........ 
Allyl Cyclohexane—valerate ........ 
Allyl Cyclohexane—caproate ........ 
Allyl Phenoxyacetate  .............. 
Ethyl Phenoxyacetate .............. 


Phenoxyethanol .. 


Phenoxyethyl Acetate ............+. 


Phenoxyacetic Acid 


Cyclohexyl n-Butyrate ............. 
Cyclohexyl Propionate ............. 
Cyclohexyl Cinnamate .............. 


Cyclohexyl Formate 


Cyclohexyl iso-Valerate ............ 
Cyclohexyl Caproate .............+: 


Cyclohexyl Acetate 


Cyclohexyl Benzoate ............... 
Cyclohexyl Phenyl-acetate .......... 


Allyl iso-Bornyl Eth 
Carvacryl Acetate 


\) 


Phenyl p-Tolyl Ether ............... 


Pheny! Allyl Ether 
Phenyl Acetate ... 
2-Decylenic Acid . 


ee ee ee ee 


Gamma Decalactone .............+. 


2-Octenoic Acid .. 
Gamma Octalactone 


Gamma Stearolactone .............. 


Decanal Dimethyl A 


GRC ee 


Catechol Methyl Amy] Ketal. ........ 


Catechol Diisobutyl 


IRE T IS 


Heptanal Dimethyl Acetal .......... 


B.P.@ mm. 
105-108° @ 1 mm 
107-112 @4 
82-85 @ 5 
89-93 @ 3 
104 @ atm. pr. 
80 @ 70 
121 @ atm. pr. 
81-85 @ atm. pr. 
87-91 @3 
89 @ 90 
114-118 @ 1 
59-61 @ 2 
103-105 @ 1 
67-68 @ 1 
113-116 @ 1 
58-60 @ 6 
136-140 @ 2 
107-111 @6 
102-106 @ 11 
84-88 @ 6 
50-53 @ 3 
86-88 @ 2 
85-90 @ 1.5 
73-77 @ 0.5 
79-81 @ 1 
120-123 @ 4 
81-82 @ 20 
88-90 @ 8 
64-68 @ 3 
118-122 @ 3 
118-122 @ 2 
104-106 @ 1 
m.p. 64-65° 
66 @ 1 
91@1 
104 @ 1 
119@1 
128 @ 1.5 
100-102 @ 1 
97-98 @ 1 
96-97 @ 2.5 
85-86 @ 1 
m.p. 100-101° 
68-71 @ 2 
46-50 @ 0.7 
139-143 @ 1 
158-160 @ atm. pr. 
58-62 @ 0.5 
89-91 @ 2.5 
61-62 @ 12 
110-114 @1 
116-117 @0.3 
44-48 @1 
82-84 @ 1 
94.97 @ 1 
38-39 @ 1 
50-51 @1 
127-135 @ 2 
114-116 @0.5 
89-97 @ 1 
83-86 @ 1 
m.p. 47° 
77-79 @ 1 
73-76 @ 0.5 
74-78 @ 0.5 
59-61 @ | 


Ref. Index 
1.5661 @ 23° 
1.5310 @ 25 
1.5185 @ 20 
1.5122 @ 13.5 
1.4060 @ 16.5 
1.4176 @ 15.5 
1.4142 @ 14 
1.3999 @ 19 
1.4332 @ 20.5 
1.4162 @ 21 
1.4479 @ 23 
1.4278 @ 22 
1.4535 @ 24 
1.5066 @ 24 
1.4382 @ 25 
1.4240 @ 15 
1.4539 @ 22 
1.4703 @ 24 
1.4730 @ 23 
1.4960 @ 19 
m.p. 34° 
m.p. 37-38° 


1.5530 @ 17.5 
1.4717 @ 22 


1.4738 @ 23 
1.4370 @ 23 
1.5459 @ 15 
1.5485 @ 16 
1.5720 @ 24 


1.4574 @ 20 
1.4595 @ 22 
1.4608 @ 20.5 
1.4605 @ 22 
1.4620 @ 21 
1.5131 @ 25.5 
1.5022 @ 26 
1.5356 @ 24.5 
1.5050 @ 26 


1.4489 @ 17 
1.4430 @ 20 
1.5646 @ 15 
1.4417 @ 24 
1.4410 @ 21 
1.4465 @ 17 
1.4390 @ 26 
1.5235 @ 15.5 
1.5142 @ 15 
1.4715 @ 15 
1.4939 @ 23.5 
1.5721 @ 21 
1.5195 @ 24 
1.5004 @ 24 
1.4600 @ 22 
1.4610 @ 21.5 
1.4611 @ 14 
1.4610 @ 15 


1.4244 @ 24 
1.4960 @ 19 
1.4925 @ 15 
1.4089 @ 26 


Aromatic Character 
Peach, Apricot 
Wintergreen, Grape 


Cherry and Berry Note 


Honey 
Fruity (sharp) 
Apple-Apricot 


Apple, Apricot (sharp) 
Mustard, Horseradish 


Cognac, Pineapple 
Apple, Cherry 


Coconut, Pineapple (fatty) 


Woody, Fruit Pit 
Pineapple (fatty) 


Pineapple, Anise, Honeydew 


Coconut, Peach 
Fruit Pit 


Bland, Almost Odorless 


Mushroom 
Mushroom 


Sharp, Mushroom Note 
Wintergreen, Mushroom 


Grape, Cinnamon 
Cinnamon, Cola 
Cinnamon, Cola 
Peach, Plum 
Pear, Mushroom 
Mushroom 


Wintergreen, Mushroom 


Apricot, Chocolate 


Grape, Strawberry, Jasmine 


Grape, Coconut 
Green Leaf 
Distinctive Grape 
Pineapple 
Smooth Pineapple 
Pineapple (fatty) 
Peach 

Weak Peach 
Pineapple, Honey 
Honey, Pineapple 
Mild Rose 

Rose, Apple 
Honey 


Banana, Currant, Apple 


Apple, Banana 
Peach, Cherry 
Cherry 

Apple, Banana 
Pineaple, Cognac 
Apple, Banana 
Mild Citronella 
Honey 

Pine, Camphor 
Honey, Nut 
Grape, Nut 
Geranium (rough ) 
Narcissus 

Fatty 

Peach 

Fatty 

Coconut, Peach 
Coconut, Cheese 
Citrus, Woody 
Jasmine 

Honey 

Citrus, Cognac 
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Name of Chemical B.P.@ mm. 
Methyl Nonyl Acetaldehyde 

RP eee Pera 108-109 @ 1 
Octanal Dimethyl Acetal ........... 55-58 @ 3 
Nonanal Dimethyl Acetal ........... 82-84 @ 2 
2-alpha Phenethyl 1,3-Dioxolane ..... 70-72 @ 1 
Acetyl Methylol Pinene ............. 69-71-@ 2 
Menthadiene-7-Carbinol ............ 98-110 @ 2 
Menthadiene-7-Carbiny! Acetate 98-111 @ 1 
Phenethyl Dimethyl Carbinol ........ 87-91 @ 2 
Phenethy! Dimethyl Carbinyl Acetate . 93-96 @ 1 
Phenethy! Dimethy! Carbiny] 

ES FRA ae? 107-109 @ 1 
Phenethy! Dimethy! Carbinyl 

~ 0  ee  ee 111-114@1 


Phenethyl Dimethyl Carbiny]l 


I ert OE or 108-110 @ 0.5 


Isovalerophenone .................- 77-79 @1 
Vanillidene Acetone ................ m.p. 128-129 
Piperonal Acetone ...............-. m.p. 109-110 
n-Amyl n-Butyrate ...............6. 66-68 @ 8 
ED Sinckschesvadenaacecs 74-75 @ 15 
ID co evap ucsdeuevsiac 111-114 @2 
en ee PPE Pee erry & 110-111 @3 
NR re Ore ee 119-124 @ 1 
Ethyl Hexadienoate ................ 58-60 @ 2 


EEE EOL OTE eT 
UGE CMBOUPIRED ok eek ccc cwiscees 


72-74 @ 65 
102-107 @ 1 


2-Ethylhexyl Acetate ............... 57-58 @ 1 
2-Ethylbutyl Acetate ............... 55-57 @9 
n-Hexyl n-Butyrate  ..............-- 62-63 @ 3 
I NN ks ws 6% oo'nedinbtid's 52-54 @7 
RT II. an Bisnis tis anctuiaienia 46-47 @ 1 
Methallyl n-Butyrate  .............. 76-79 @ 28 
Methallyl Caproate ...............- 57-59 @15 
WUE CINE 7 cic cece ccsccdes 72 @7 
m-Octyl B-Batyiete  ... csc cccccccces 69-70 @ 0.5 
Methyl Undecylenate .............. 109-112 @ 1 
Cyclohexaneethyl Acetate .......... 58-60 @ 0.5 
Ethyl Methy] p-Tolyl Glycidate ...... 121-128 @ 3 
Phenyl Glycol Acetate ............. 109-114 @1 
REE POUND vin vc cc ccccdecccss 100-103 @ 0.5 
FE NDS iis ae ck ce cecenadecs 110-113 @ 1 
n-Propyl Cinnamate .............+.- 102-104 @ 1 
m-Methyl Benzyl Propionate ........ 86-87 @ 1 
N-Pelargonyl Piperidine ............ 119-122 @1 
Methyl beta Methyl Thiolpropionate 77-83 @ 14 


Method of 


Ref. Index Aromatic Character Synthesis 
1.4290 @ 26 Citrus g 
1.4153 @ 22.5 Cognac, Woody g 
1.4187 @ 27 Cognac, Floral g 
1.5201 @ 14 Mushroom j 
1.4728 @ 19 Sweet Spice d 

1.5047-70@ 15 Lime, Spice q 
1.4820 @ 22 Lime, Spice d 
1.5107 @ 21.5 Rose, Magnolia r 
1.4880 @ 22.5 Rose d 
1.4852 @ 22.5 Rose d 
1.4830 @ 22 Rose d 
1.4790 @ 25.5 Rose s 
1.5147 @ 15.5 Grape, Nut ° 

Vanilla, Marshmallow Zz 
Heliotrope i 
1.4112 @ 24 Apple, Cherry a 
1.4153 @ 21 Vinegar, Butter d 
1.4300 @ 23 Cognac, Mild Citrus a 
1.4280 @ 22.5 Cognac, Citrus a 

1.4338 @ 21 Bland, Odorless c 
1.4940 @ 22 Pineapple, Melon c . 
1.3978 @ 24 Apple, Banana c 
1.4289 @ 23.5 Coconut c 
1.4188 @ 25 Fruit Pit d 
1.4100 @ 23 Pear d 
1.4158 @ 23 Pear, Cognac a 
1.4080 @ 23.5 Ripe Pear d 
1.4130 @ 25.5 Pear, Melon d 
1.4200 @ 24 Apple, Plum a 
1.4298 @ 19 Pineapple a 
1.4160 @ 14 Pineapple, Banana a 
1.4235 @ 23 Citrus, Cognac a 
1.4402 @ 22.5 Pineapple (fatty) c 


1.4473 @ 21.5 Floral, Apricot, Cherry d 
1.5085 @ 21 Strawberry, Cherry k 
1.4923 @ 26 Bland x 
15112 @15 Cherry, Peach, Quince d 
1.5020 @ 24 Cherry, Peach 
1.5530 @ 14 Apricot, Peach a 
1.4965 @ 24.5 Cherry d 
1.4767 @ 13 Pungent, Pepper y 
1.4654 @ 18 Occurs naturally in 

Pineaple p 








Footnote References 


a—Direct esterification of equimolar quantities employing ben- 
zol to entrain water. Catalyst was sulfuric acid or toluene- 
sulfonic acid. With methallyl alcohol, phosphoric acid 
was used to avoid isomerization. With cyclohexanol it was 
necessary to use toluenesulfonic acid to avoid dehydration. 

b—By alcoholysis of methyl anthranilate using sodium methy- 
late as catalyst. 

c —By direct esterification using two moles of alcohol per 
mole of organic acid and refluxing from six to eight hours. 

d—By acylation of the alcohol with the acid anhydride in the 
presence of anhydrous sodium acetate. 

e—The alcohol was allowed to stand overnight with a 100% 
excess of 90% formic acid and the mixture was then dis- 
tilled. 

f —Rummelsburg, U. S. Patent 2,388,765 (1945). 

g—One mole of aliphatic aldehyde was allowed to stand over- 
night with eight to ten moles of methanol containing one 
percent of dry hydrogen chloride. The mass was then 
made alkaline and distilled. 

h—Bericht der Schimmel & Co. (1929), 299-308. 
Zhukov, Shestakov, J. Russ. Phys. Chem. Soc., 40, 830. 

i —Haber, Ber., 24, 618 


for January, 1950 


j —Salmi, Ber., 71, 1803 (1938). 

k —Organic Syntheses, 24, 82 (1944). 

1 —Organic Syntheses, Coll. Vol. I, 283. 

m-——Via aldol condensation. 

n—From furanacrolein using aluminum isopropylate; Wilds, 
Organic Reactions, Vol Il, 201. 

o —Friedel—-Crafts reaction between isovaleryl chloride and 
benzol. 

p —Haagen-Smit, et al., J. Am. Chem. Soc., 67, 1652 (1945). 

q—Bain, Best, J. Am. Chem. Soc., 68, 638 (1946). 

r—Via beta phenethyl magnesium chloride and acetone in 
dibutyl ether. 

s—From phenethyl dimethyl carbinol using isovaleryl chlorine 
and pyridine. 

t —Ullmann, Sponagel, Ann., 350, 88. 

u—Powell, J. Am. Chem. Soc., 45, 2709. 

v —Fritzsche, J. Prakt. Chem. (2) 20, 269. 

w—Claisen, Ann., 418, 78 (1918). 

x —Zincke, Ann., 216, 291 

y—By reaction of one mole of pelargonyl chloride with two 
moles of piperidine. 

z —Nomura, J. Chem. Soc., 111, 775 (1917). 
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CHARLES F. HAUG, president 
of Mason, Au & Magenheimer 
Conf. Mig. Co., Inc., in whose 
honor the Ass'n of Manu‘ac- 
turers of Confectionery and 
Chocolate have designated 
January 19 “Charles F. Haug 
Night” at the AMCC get- 
together in New York's Hotel 
Statler. 


ie eee rn eieenate ana 





2. Executive offices on left. 































3. Typical executive office 








4 General administration office. 


of candy manufacturing 


MM? Au & MAGENHEIMER recently 
began the manufacturing of candy 
in its new $1,500,000 ultra- modern fac- 
tory at Mineola, Long Island, New York. 
The plant, engineered by V. P. Victor and 
built by Brown & Matthews, is one of the 
finest of its kind in the country, and is 
a fitting monument to Mason Au & Ma- 
genheimer Confectionery Manufacturing 
Company's 85th anniversary year. 


President Charles F. Haug, comment- 
ing on the firm’s 85-year history, said 
that in the first few years “everything was 
a challenge”; the country was young, the 
confectionery industry was just beginning 
to flex its muscles, and Mason had its 
place to make in the future. The same is 
true today, states Mr. Haug, the opportu- 
nities are here and “we look to the years 
ahead”. 

The complete operation, including the 
executive offices, is now housed in the new 
spacious building at Mineola. On these 
pages is a photo study of this stream- 
lined factory, located on a 12-acre site. 
There is a large parking area alongside 
the plant which embraces 12 acres, and 
four mammoth life-colored facsimiles of 
Mason candies dominate the entrance. At 
night a battery of lights plays on these 
facsimiles. 

The steady growth of Mason candies, 
and the inevitable demand that they be 
produced at high speed, made this move 
necessary. To achieve the high speed a 
one-story operation was required, as well 
as the installation of the most modern ma- 
chinery and mechanized production meth- 
ods. New machines have been installed 
for all products in additien to cooling 
tunnels of unusual length in order to pro- 
duce quality products. The plant is air 
conditioned throughout, to give the great- 


5. (Far left) lunch room. 


& (Near left) going into the plant. 
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MASON’S NEW 
Mineola, L. Ll. N. Y., shown at left. 











$1.500.000 plant at 
the firm's complete operation 


its executive offices in one spacious. 
modern building on a 12-acre site. 


plant 


arkgirm's 85th anniversary 


est possible temperature and humidity 
control for the various processes. 

A modern cafeteria is located in the 
front of the building beneath the offices. 
Next to it are the clean modern wash 
rooms and lockers. There is plenty of 
land surrounding the building, with plenty 
of fresh, clean air. The plant has every- 
thing to make it comfortable for Mason’s 
employees. Officers of Mason perform 
their duties in beautifully appointed ex- 
ecutive offices, and stockholders and di- 
rectors meetings will be held in the com- 
fortable “board room”. 

The new plant is equipped to handle 
its output with the maximum in ease and 
eficiency. A siding connects the six-car 
loading plaform with the Long Island 
Railroad, to facilitate shipments to ware- 
houses all over the U. S. For local deliv- 
eries, a mammoth platform handles trailer 
trucks with ease. 

Mason Au & Magenheimer had it’s be- 
ginning on lower Fulton Street, beneath 
the Brooklyn Bridge, in 1864. Joseph 
Maison, a Frenchman, began production 
of hard candies in that year. Several 
years later Ernest Von Au joined Mr. 
Maison, and the partnership began to 
prosper. 

By 1884 the firm had grown until it 
was producing more candy than any 
other company in Brooklyn. About this 
time Mr. Maison left for France, selling 
his share in the business to Louis Magen- 
heimer, foreman in the factory. Six years 
later the firm incorporated with the name 
of Mason, Au & Magenheimer, which it 
had been using. 

A new factory was built at 22 Henry 
Street, the same year, 1890. Mason also 
had its first official president in 1890, 
Louis Magenheimer. Mr. Von Au pre- 
ferred to take a back seat in managerial 


13. (Near right) portion of air-conditioning plant. 
14, (Far right) shipping platiorm. 
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8. More mixing kettles. 
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affairs and gradually turned over the job of running the 
firm to younger men. Charles Haug was elected secre- 
tary at that time; he was a son-in-law of Mr. Von Au, 
and the father of today’s president, Charles F. Haug. 
The production of “Black Crows” was started in the 
1890's, when the foreman told a printer to make up 
some candy wrappers for a new candy, to be called 
“Black Rose.” When the foreman received the printed 
wrappers, he discovered that the printer had become 


> . 


How Mason looked in 

the 1880's, before it 

had moved into its new 

plant. and before it 

gave up distribution 

and became exclusively 
a manufacturer. 





confused and had made a mistake in spelling the 
name. He did not throw the wrappers away—he used 
them, and so Black Crows were born. 

In 1895 Mason gave up the distribution of its candy, 
and jobbers entered the picture. The firm grew by 
leaps and bounds. New products were developed, and 
new merchandising ideas were used. After the First 
World War, Mason put an emphasis on the merchandis- 
ing end of the business. Sales soared. 

Then came the depression that was felt by every- 
one. Mason put crews of merchandising men into the 
field to help jobbers sell their candy. Penny items 
came back into the picture, after a 15-or 20-year ab- 


sence. Finally the depression turned and sales again 
began to climb. During the Second World War the 
firm, like others in the business, couldn’t satisfy de- 
mand. After the war, production still couldn’t meet de- 
mand, and Mason added a new factory to the two al- 
ready in operation. The plants went on two-shift basis. 

Then the idea of a new plant, consolidating all manu- 
facturing operations under one roof, was brought out. 
Land was purchased, plans drawn up, and today four 
years after the war, Mason has moved into its new $1,- 
500,000 plant—a fitting monument to 85 years of suc- 
cessful candy merchandising. 








The new plant was the cherished goal 
of all the officials of Mason, as a 
fitting event of Mason’s 85th year. 





FRED E. MAGENHEIMER 
Secretary 























Technical Literature 


Chocolate and Cocoa 


W. Tresper Clarke (1949)—This is a reprint from 
Encyclopedia of Chemical Technology, Vol. III, pre- 


pared by Mr. Clarke, chief chemist, Rockwood & Co... 


and is being distributed by Rockwood & Co., Brooklyn 
5. N. Y. This condensation of cacao information was de- 
signed to acquaint the reader with the important informa- 
tion about the chocolate industry. Following are some 
of the subjects discussed: Cacao production and con- 
sumption, cacao processing, changes occurring in cur- 
ing, possibilities of improvement, roasting of cacao 
beans, nib cleaning (winnowing), grinding, cocoa-but- 
ter production, cocoa-powder manufacture, alkali proc- 
ess, sweet-chocolate manufacture, analyses and control 
tests, and theobromine in cocoa. 


Report to the President on Almonds 


Investigation under the provisions of Section 336, 
Title 11]. of the Tariff Act of 1930—In this investigation 
the Tariff Commission held a public hearing and did 
extensive field work. It obtained costs of growing al- 
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monds in California for the 1947 and 1948 crops. In 
addition, it obtained costs of processing and delivery to 
the principal competing markets. Since it was imprac- 
ticable to obtain foreign costs of production, the Com- 
mission decided to obtain invoice values of imports for 
the purpose of determining whether they might be taken 
as evidence of foreign costs. Copies of the report may 
be secured upon request so long as the supply lasts. 
Address requests to United States Tariff Commission. 
7th and E Streets, N. W., Washington 25, D. C. 


Marshmallows 


La Revue de la Confisierie, Chocolaterie, Confiturerie, 
Biscuiterie. Patisserie, Glacerie, November, 1949. In 
French—The manufacture of marshmallows is described 
in this brief article. Four formulas are given. Success of 
this type confection in the U. S. is also pointed out. 


Sugar Derivatives 

Harold E. Rode, Technological Report Series No. 6. 
Sugar Research Foundation, Inc. This report is a screen- 
ing, of sugar derivatives, based upon probabl- costs of 
production so that the substances of more probable in- 
terest for practical exploitation can be determined. Copies 
of this report may be obtained by addressing. Sugar Re- 
search Foundation, Inc., 52 Wall St., New York 5, N. Y. 
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OW changes 
in the 

| Wage and hour 
law effect 

your business 


by S. HERBERT UNTERBERGER 
Director of Research 
Labor Relations Information Bureau, Washing:on, D.C. 


UST BEFORE IT recessed, congress boosted the mini- 
J mum wage to 75 cents an hour and made other very 
substantial changes in the Wage and Hour Law. The 
new law, which goes into effect on January 25, affects 
more businesses than any other legislation passed this 
session. 

Every employer has to find out where he stands 
under this new law. He must observe the new wage re- 
quirements or run the risks of suits for back pay and 
damages, injunctions, and even criminal prosecutions. 

Equally important, the employer will want to know 
in what respects the law’s requirements have been eased. 
He will have to decide whether it would be worth while 
to take advantage of these relaxations. 


What the New Labor Law Does 


The most sweeping change, affecting more than a mil- 
lion and a half workers, is the increase in the minimum 
wage from 40 to 75 cents an hour. This affects em- 
ployees in interstate and foreign commerce who are not 
specifically exempted by some special provision. In ad- 
dition, the law makes three principal changes: 

1—It redefines which employees are covered by it. 
Some categories are added and some are subtracted. 
The net effect will be to exempt a sizable number of em- 
ployes (more than 200,000) who were previously 
covered. 

2—In some important respects, it revises the methods 
for determining when overtime must be paid and for 
calculating what the overtime amount should, be. The 
effect will be that some employers will be able to save 
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some overtime payments and many will be able to sim- 
plify their payroll accounting. 

3—The penalties are made somewhat less severe. 
Double damages may be waived and businessmen who 
unwittingly deal in “hot goods” (goods made under il- 
legal conditions) are protected. 


Are Your Employees Covered by New Law? 

An employee was and continues to be covered if he is 
clearly engaged in interstate commerce or in the produc- 
tion of goods for interstate commerce. Generally, an em- 
ployee who was covered under the old law continues to 
be covered by the new. Whether you will have to observe 
the higher minimum wage and the new overtime pro- 
visions, and whether you will have to maintain and pre- 
serve wage records depends on how closely your own 
employees are related to interstate commerce. 


Under the oid law, an employee would also be covered 
if he engaged in work that was deemed necessary to such 
production. Many an employer was caught as a violator 
even though his employees did not appear to have any 
substantial relation to interstate commerce. In question- 
able cases, both the Wage and Hour Administrator and 
the courts generally ruled that the employees were 
covered by the law. Thus, even where the relationship 
to interstate commerce was far-fetched the employees 
were likely to be held to be covered. For example, the 
employees of a small fertilizer company were held to 
be covered because the fertilizer was used by local farm- 
ers in the raising of sugar cane for the production of 
sugar which was to be shipped out of the state. Similarly 
the employees of a quarry were held to be covered be- 
cause the stone was delivered in the same state to a dike 
which would prevent a flood in an oil field producing 
for interstate commerce. The law was also applied to 
employees of a window cleaning company some of whose 
customers were engaged in interstate commerce and to 
the employees of a nursery who mowed the lawn of a 
customer engaged in interstate commerce. 


Congress has made it clear that the new law is not 
to be held applicable to the employees in the preceding 
illustrations and others like them. On the other hand, 
an employee not directly engaged in producing goods 
for interstate commerce will still be covered if he is en- 
gaged in a closely related process or occupation directly 
essential to the production of such goods. 

Thus, congress made it very clear that it did not mean 
to eliminate clerical workers, maintenance men, and cus- 
todial employees who work in establishments produc- 
ing goods for interstate commerce. Even though the 
goods do not actually pass through their hands, they 
are to be regarded as engaged in a closely related process 
or occupation directly essential to their production. 

How much change does this really make? What it 
boils down to is that congress told the Wage and Hour 
Administrator and the courts that, henceforth, they 
should not stretch the law’s coverage the way they used 
to. By amending the law and changing the words, con- 
gress gave them an occasion and an opportunity to re- 
verse many of their former rulings. 


Retail Trades and Service Exemptions 


The original Wage and Hour Law intended to ex- 
empt the ordinary retail or service establishment doing 
most of its business within the same state. Complica- 
tions arose where the establishments also engaged in 
some wholesale trade or carried on manufacturing in 
the same establishment. The new law tries to make the 
definition more specific. To qualify for the exemp- 
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tion, a retail or service establishment must meet the fol- 
lowing tests. 

1.—More than 50 per cent of its annual dollar volume 
of sales must be made within the state in which the es- 
tablishment is located. 

2—At least 75 per cent of its annual dollar volume of 
sales must not be for resale, and must be recognized in 
the particular industry as retail sales or services. 

If the retail establishment also manufactures some or 
all of the goods which it sells, the new law exempts 
all of its employees including its manufacturing em- 
ployees, provided the following three additional tests 
are met: 

1.—-It must be recognized as a retail establishment 
in its particular industry. 

2.—fhe manufacturing and the selling must be done 
at the same location. 

3.—More than 85 per cent of the annual dollar value 
of the goods which it makes or processes must be sold 
within the state in which the establishment is located. 

If an employer wishes to qualify for the retail or serv- 
ice exemption, he should have records to prove that he 
meets the tests. His records should show which sales are 
made within the state as well as which are made for re- 
sale. If there is any doubt about his being recognized 
as a retail sales or service establishment, he should 
take steps to secure such recognition. He may also want 
separate records for the sales of goods which have been 
manufactured at the same location. 

If he fails to meet any of the tests, the employer can 
take steps to qualify. For example, if slightly less than 
50 per cent of his sales are made within the state he 
may find it desirable to eliminate some out-of-state cus- 
tomers or to intensify his promotion of local business. 


Other Important Exemptions 


The new law exempts certain kinds of workers who 
had not been exempted before. They include certain 
irrigation workers, the employees of taxicab companies, 
of small loggers and sawmills, of contract telegraph 
agencies, and newsboys. It also permits an exemption 
to somewhat larger newspapers and larger telephone ex- 
changes than formerly. 

It continues in effect the exemption for agricultural 
workers; seamen; employees of street, suburban and 
interurban electric railways, trolleys, or motor buses; 
and employees of the fishing industry. Also continued is 
the exemption for executives, administrative and profes- 
sional employees, those employed in a local retailing 
capacity and outside salesmen. (Revisions effective Janu- 
ary 25 provide an “executive” employee must earn at 
least $55 a week or $238.33 a month; “administrative” 
or “professional” employees must earn $75 a week or 
$325 a month. Job requirements in these classifications 
are also prescribed—Ed. ) 

Also unchanged is the overtime exemption for 14 
weeks in a year in seasonal industries. Minor changes 
have made in the conditions under which the guarantee 
of annual wages relieves the employer of the liability 
for overtime payment. 

The Wage and Hour Administrator continues to have 
the right to authorize partial exemptions—from the 
minimum wage, but not from the overtime requirement 
for learners, apprentices, messengers, and handicapped 
workers. Special provision has also been made for es- 
tablishing lower minimum wages for employees in 
Puerto Rico and the Virgin Islands. The law now also 
covers employees engaged in importing operations. 

It is clear from this discussion that deciding whether 
certain employees have become exempt is frequently 
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a difficult technical problem. To be safe, expert assist- 
ance should be utilized. If certain of your employees 
are really exempt there may be much to gain by know- 
ing that; but also much can be lost by a wrong decision. 

Just like the old law, the new law provides that work 
in excess of 40 hours per week must be compensated at 
not less than one and one-half times the regular rate of 
pay. But there is a difference. The old law did not define 
what it meant by working time and by the “regular 
rate.” As a result, the Wage and Hour Administrator 
and the courts developed their own meanings for these 
concepts. These definitions were frequently very rigid, 
and sometimes unrealistic and contradictory. The new 
law spells out the definitions in greater detail. 


Meaning of Working Time 


Even before the new law was passed, the Portal-to- 
Portal Act of 1947 amended the original Wage and Hour 
Act of 1938 so as to clarify the meaning of working 
time. It will be remembered that the Portal-to-Portal 
Act was passed to stop a flood of law suits, which 
claimed compensation for waiting time, make-ready 
time, gate-to-bench time and other varieties of non-pro- 
ductive time. This flood was encouraged by a supreme 
court decision which made it appear that all these would 
be included in working time. 

The Portal-to-Portal Act laid down the general rule 
that activities need not be included in working time 
if they take place before an employee begins or after 
he ends his productive activities, except if there is a 
contrary contract, custom, or practice in the establish- 
ment. 

The new law specifically permits the parties to a col- 
lective bargaining agreement to exclude from working 
time any time spent in changing clothes or washing at 
the beginning or end of the working day. Where clean- 
up time is being paid for, it is now possible to change 
this practice by changing the collective bargaining con- 
tract. 


How to Compute Regular Rate 


The new law tries to state much more specifically than 
ever before precisely what should and should not be in- 
cluded in determining the “regular rate” of pay. Deter- 
mining this “regular rate” is, of course, the essential 
first step in figuring out the required overtime rate of 
one and one-half times the “regular rate.” 

The new law does not change the basic rule laid 
down by the supreme court that the “regular rate” 
means the hourly rate actually paid for the ordinary, 
non-overtime workweek. Thus, if for the non-overtime 
workweek, an employee receives wages or piece rates, 
bonuses, commissions, or board -and lodging, they (or 
their value) all must be included in the regular rate. 
To compute the regular hourly rate, all that is done is 
to take these total payments and divide by the number 
of hours worked. 

The situation began to get complicated when ques- 
tions arose as to whether premiums paid for Saturday, 
Sunday, holiday, or night work were to be included in 
the regular rate or omitted; whether gifts were to be in- 
cluded in the regular rate; or whether employer pay- 
ments for group life insurance were to b2 included in the 
regular rate; etc. 

A start was made toward clarification in an amend- 
ment to the Wage and Hour Law enacted July 20, 1949. 
whereby there could be excluded from the regular rate 
any premium paid for work on Saturdays. Sundays, 
holidays, the sixth or seventh day of a workweek or 
work outside the basic, normal, or regular workday or 

(Please turn to page 57) 
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(are of Modern Chocolate Retiners 


by H. K. WIEMER 


Technical Advisor, 
Bramigk & Co., Ltd., London 


Since the time when, 15 years ago, the 
author began to develop the five roller re- 
finer which has become known as the 912, 
chocolate refiners have undergone appreci- 
able changes in design. During this period, 
about 1,500 refiners of this type have been 
built, including modified versions. Construc- 
tion of so many machines afforded an op- 
portunity of contacting practically all the 
chocolate factories and experts in the world 
and, in consequence, of accumulating a vast 
amount of experience, which is reported in 
this article. 
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A‘ THE CONSTRUCTION of these chocolate refiners 
was interrupted at the end of the war, it was inter- 
esting to learn of the condition of the Refiner 912 and 
the way in which the various parts had behaved, when 
a repair service was started for it in England in 1948. 

The long time which had elapsed and the traces of 
wear and tear provided their own answer to such ques- 
tions as to which constructional parts are suitable and 
in what respect constructional improvements can be 
made. And above all they showed clearly where the 
limits of efficiency of the chocolate refiner lie, what 
gear ratios are most advantageous for the various pur- 
poses, and which roller material is best. 

All these details were of considerable use in the con- 
struction of a new five roller chocolate refiner, which 
will be known as the 1950 TM. Based on that experi- 
ence, it will be possible in future to design this machine, 
in regard to efficiency and differential speeds between 
the rollers, so as to meet the requirements of the dif- 
ferent chocolate factories concerned. 


Gear Ratio Important 


I had already observed many years ago that a five 
roller refiner with a general gear ratio cannot be used 
with the same degree of success in all the varying condi- 
tions encountered in the manufacture of chocolate. I 
am today convinced that for the gear ratio in a mod- 
ern, high-speed chocolate refiner it is far more impor- 
tant than ever before to know, for example, the com- 
position of the chocolate which it is intended to treat, 
and also how large the particles of the mass are when 
delivered to the machine, and what the size of the par- 
ticles has to be when the chocolate leaves the machine. 

As, in the course of time, I have examined thou- 
sands of samples of chocolate under the microscope, 


FIVE ROLLER CHOCOLATE REFINER, the $12 shown at left, was 

studied by the author in construction and operation tests. The 

results of Mr. Wiemer's studies are told in this article. Findings 

were of “considerable use” in construction of new five roller 

refiner to be known as 1950 TM. Photo of this new 1950 TM re- 

finer appears on page 31 of this issue of THE MANUFACTURING 
CONFECTIONER. 
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~The Bausman Automatic Starch Machine 


Streamlined for Maximum Efficiency 










for Faster, Smoother, : 
More Economical Moulding *~ 


The Bausman Automatic Starch Machine is of 
Sturdy Steel construction ... made for heavy duty 
without sacrificing neatness of design and handsome 
appearance. Hopper of stainless steel has rounded 
corners for easy cleaning. Brush-lined sieve is easily 
and quickly removed. Enclosed gears, levers and bear- 


Acclaimed 


the 
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STARCH 


MACHINE 
On the Market 





Embodies All 
Scientific Advances 


ings are easily accessible. 


1. 


Oil sealed shafts keep oil out of 
starch and starch out of bearings. 


. Feed of trays to depositor is auto- 


matic and adjustable without stop- 
ping machine. 


. Harmonic motion causes trays to 


move smoothly. 


. Speed is solely dependent upon 


nature of substance being moulded. 
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. All parts synchronized for maximum 


efficiency and minimum vibration. 


. Trays are completely and uniformly 


filled at all speeds. 


. Starch may be diverted to dryer by 


reversing switch. 


. Mill River Pump Bars, with neither 


Grooves, nor Washers, insure accu- 
rate pumping. 








MILL RIVER 


TOOL COMPANY 


A. L. BAUSMAN 
ERNEST J. KEEFE 


338 WORTHINGTON ST. 
SPRINGFIELD, MASS. 


Representatives 
New York — John Sheffman, 
152 W. 42nd St. 
— R. W. Savage Co., 
400 N. Michigan Bivd. 


Chicago 
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UNIFORM PARTICLES 
of chocolate (Fig. 1. 
left) predominate in 
microscope study of 
chocolate produced on 
newly ground rollers. 
Fig. 2, right, shows 
particles of varying 
size, occurring when 
worn-out rollers are 
used. 


and measured the size of their particles before and 
after the refining process, it was decided to equip the 
machines with different gear ratios. For example, ma- 
chines were constructed with gear ratios of 1 : 5, 1 
7, 1: 10, 1: 13, and 1: 19 (calculated from the lower 
to the upper roller) and selected upper roller speeds 
of 135, 200, 250, and 300 revolutions per minute ac- 
cording to the particular conditions involved. I even 
tried out machines with a gear ratio of 1 : 32 and 
upper roller speeds of 400 r.p.m. Successes and failures 
were recorded and through both the road to success 
was found. 


Uniform Cooling, Expansion 


Although in the first high-speed machines, almost 
insuperable difficulties were encountered in_transfer- 
ring the film of chocolate uniformly from roller to 
roller, these were ultimately overcome, as the result of 
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hard work, by designing a novel type of roller with uni- 
form cooling and expansion, and by evolving new laws 
of grinding it. The success achieved by this new roller, 
when once it had been perfected, is well known, as it 
is now possible to grind the chocolate to a uniform de- 
gree of fineness, even with a considerably higher ma- 
chine output. 


In addition to the different gear ratios and roller 
speeds referred to above, | had equipped a number of 
machines in England with rollers made of special ex- 
perimental material, in order to ascertain whether the 
resultant wear on the rollers can be minimized by 
greater roller hardness and, in particular by the alloyed 
substances intended to improve the toughness of the 
material. 


On the basis of the experience accumulated and the 
results obtained with these experimental machines, it 
has become evident that the efficiency of the refiner is 
limited by the amount of wear on the rollers. Through 
the design of a new, improved roller it is hoped to pro- 
vide the chocolate industry with a refiner which, in 
addition to great output, Will also guarantee a longer 
working life, without the results of the refining being 
nullified through premature wear on the rollers. 


Maintenance of Equipment 


Experience demonstrated that the 912 type machines 
should be overhauled after about 7,500-10,000 hours 
in operation. The layman can usually see when repairs 
have become necessary, by the film of chocolate being 
no longer transferred uniformly from one roller to the 
other. The expert will notice, before that condition is 
reached, however, that the rollers reveal hotter and 
cooler places. In certain cases, fine crazing will make 
its appearance on the surface of the rollers. Very often 
gear noises also show that the diameter of the rollers 
has become smaller through wear. Whereas the crazing 
must, in every case, be taken as a final warning of the 
need for repairs, noise in the gears must never be light- 
ly disregarded. Usually it points to the fact that the 
requisite backlash in the gears is either considerably 
diminished or completely absent. In the latter case. 
every turn of the roller spindle will cause it to bend 


NEW FIVE ROLLER CHOCOLATE REFINER, to be known as 

1950 TM, is based on ijindings in construction and operation tests 

of Refiner 912. A report of these findings and suggestions for the 

care and maintenance of modern chocolate refiners are given in 
this article. 
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and, in consequence, will lead sooner or later to the 
spindle being broken, which will necessitate very costly 
repairs. 


Wear and Tear of Rollers 


There is another, though less known, sign of wear and 
tear of the rollers, which, if observed in good time, 
points even more surely to the need for repairs. If 
chocolate which has been produced on newly ground 
roliers which transfer it properly is examined under a 
microscope, it is found within the field of vision of the 
preparation that particles of uniform magnitude pre- 
dominate. (See Figure 1.) 

Within the field of vision of the mass ground or worn 
out rollers, on the other hand, in addition to the particles 
of normal average size, a considerable number of par- 
ticles can be seen which are appreciably larger. These 
particles are naturally perceptible to the tongue when the 
chocolate is eaten and the chocolate tastes coarse. (See 
Figure 2.) 

To counteract this drawback and to reduce the coarser 
of the chocolate to a standard size answering the par- 
ticular requirements, the rollers have to be set closer to- 
gether, the result of which, of course, is to reduce the 
output and to increase the power consumption. Such 
uneven chocolate can often be observed even when the 
film of chocolate is transferred uniformly from one 
roller to the other. This is attributable to the fact that 
the defects in the rollers caused by wear are to a certain 
extent, compensated and are not therefore visible: never- 
theless, they lead to the unfavorable grinding result re- 
ferred to above. 

When carrying out repairs to a refiner, the inside of 
the rollers must. in any case, be carefully cleaned with 


hydrochloric acid or with a caustic soda solution. Sim- 
ple rinsing out is not enough, as there will have been 
formed inside the rollers fur of calcium or other de- 
deposit which can only be removed by taking out one 
of the spindles in each roller and thoroughly cleaning 
the inside with a brush. Special allowance has been 
made to meet this requirement in designing the roller 
in question, inasmuch as the spindles are secured in a 
special way by means of screws. 


Replacing Spindles 

Replacing of the spindles, however, calls for the great- 
est possible care, as the spindles must run perfectly true, 
and during rotation must not reveal a deviation of more 
than 2/10,000ths of an inch. The rollers must then be 
subjected to a grinding process specially evolved for 
these machines. In any case, the gears must be recut to 
ensure a backlash determined as the result of experi- 
ence. As a general rule, the side walls of the feed hopper 
and the water pipes for the rollers must be expertly 
repaired. Occasionally special attention has to be paid 
to worn-down gear seatings. They can be built up with 
the aid of a metal spraying process and then ground to 
their original diameter. The centre bores in the gears 
can be repaired by fitting new bushes. 

When carrying out repairs, it is always advisable to 
find out if the working conditions are correct for the 
particular machine. If not, an alteration can be simul- 
taneously made in the gears ratio so as to benefit by 
the latest experience in the saving of power and pro- 
tection of the material of which the rollers are made. 

In some cases it will also be necessary to fit new rol- 
lers. On opening them it has been found that the inner 











LATINI 


continuous DIE POP 





MACHINE 


® HIGH SPEED PRODUCTION 

© CONTROLLED WT. & SIZE OF POPS 
© INTERCHANGEABLE DIES 

© GUARANTEED PERFORMANCE 


© ECONOMICAL OPERATION 


REPRESENTATIVE 


JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 





CHOCOLATE SPRAYING CO. 


2035-39 W. Grand Ave. 


CHICAGO 12, ILLINOIS 
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FOR BIGGER PROFITS IN 1950 
PRESENTS « The BIG 3 


@ Increase production with less payroll 
@ Improve quality and appearance of goods 
@ Minimize maintenance costs 


As a result of half a century of practical experience in the requirements ot 
candy plants and the adoption of the most progressive innovations in engi 
neering and production, National Equipment has attained its present positior 
of eminence in the confectionery industry. The National Equipment sea 
represents equipment of the very highest quality. 

Is your yee equipment suited to today’s competitive conditions? You 
can’t make money with obsolete machinery. 

Consider the merits of National Equipment—the savings and added productior 
flexibility—“‘tailor-made” to meet your 1950 requirements. 

If you want machinery of the very highest quality, your choice of Nationa 
Equipment will be inevitable. 


NATIONAL MOGUL MODEL M -100 2 HI-GLOSS CONTINUOUS 


rales . — HARD CANDY 
Precision built to the highest engineering stand- 


ards. Operates at higher speeds, smoothly and “i if 8 VACUUM COOKER 


' , , : 600 To 2500 Ibs. Hourly Production Of The 
with better quality moulding. New Harmonic Mo- Finest, Clearest, Driest and Glossiest Quality 
, — Hard Candy. 

tion Tray Travel device insures smooth transfer : , 


. : s - Greatest improvement in the vacuum cookin 
of moulding boards from printer to depositor. of hard candy in the last thirty years. 


. a | Wide range in speed drive of syrup pum) 
Assures perfect moulding and less scrap. The permits a wide range in production. Extr 
newly constructed “Thoroclean” and Quick Re- large coil cooking area assures the use of ; 
E : bane . : lower steam pressure. This prevents suga 

movable Sieve is smoother operating and elimi- from excessive overheating—results in har 
waifiice : esi. Ze candy with a smoother texture. Steam evac 

nates vibration. New Silvretone Hydro-Seal Pump x tor is powerful and quick-acting. Remove 
, vapor and air immediately after vacuur 

Bar can accurately deposit heavier fondants such chamber is closed. Sanitary syrup pum 


. “Ss easily taken apart. Driven by a splash-proc 
as caramel, nougat, and coconut cream. motor. New scientific design cuts stear 


usage to a fraction. 

Accepted by leading health authorities is 
cluding the New York City Dept. of Healt 
AS BEING OF SANITARY CONSTRUCTION. 


NEW NATIONAL CLEANLINED, vy 
HIGH GLOSS CHOCOLATE ee 
ENROBER AND FEEDER 


Consult us about any of your problems. a 
Accepted by leading health authorities in- 


National engineers are ready to give cluding the New York City Dept. of Health 
you ON-THE-SPOT technical consul- AS BEING OF SANITARY CONSTRUCTION. 
tation and engineering details to @ Easy and immediate accessibility for 
meet your individual requirements. cleaning. 
© Precision-built wire belt Shaker is adjust- 
INQUIRE ABOUT OUR BUDGET PLAN OF ye phen operation. Controls thickness 
of coating. 
PAYMENT SO THAT YOUR NEW EQUIPMENT Designed for quick disassembly of pumps 
CAN PAY FOR ITSELF. and tempering column scrapers. 
Improved wire belt carrier rolls out as 


i k d overs 
IMMEDIATE DELIVERY oan A = Caner ane eet 


s 
FULL DETAILS AND QUOTATIONS Large size tempering column gives double 
AWAIT YOUR INQUIRY capacity tempering surface. 
* 


WRITE TODAY OR WIRE COLLECT 


|/atéarah EQUIPMENT CORPORATION 


153-157 CROSBY STREET, NEW YORK 12, N.Y. 








t's Easy to 





Keep Floors Clean, 
Foot-safe At Low Cost! 


VER find a tougher cleaning job than separating 

hardened spillage from confectionery plant floors? 
You not only have to remove dirt, oil, grease and fat, 
but you have to contend with sugar, syrup, fondant, 
chocolate, fruit juices—deposits that call for the kind 
of dirt loosening power you always get in specialized 
Oakite floor-cleaning materials. 








Your nearby Oakite Technical Service Representative 
will gladly suggest ways to put your floors in spot- 
lessly clean condition. Or send request for informa- 
tion about Oakite floor-washing compounds to Oakite 
Products, Inc., 36C Thames St., New York 6, N.Y. 
No obligation, either way. 


INDUSTRIAL 
prized Cle, Ny, 
etc! Ine 


AKITE 


TOAST Bate O96. & 5. Fas OE. 








walls have undergone changes due to corrosive or other 
processes which have not yet been fully elucidated, and 
in consequence they no longer possess the prerequisite 
conditions for ensuring uniform elasticity and cooling. 

It will thus be realized how essential it is for such a 
valuable machine, of such importance in the manufac- 
ture of chocolate, to undergo expert overhaul and care- 
ful repairs at regular intervals. 


Effects of Refiner 


The question has recently been raised: Can the choc- 
olate refiner can be dispensed with, if finely ground 
liquid cocoa and extremely fine sugar are merely to- 
gether? The reply is that, apart from the grinding ac- 
tion, a mixing process also takes place in the refiner, 
which is impossible of achievement in any other ma- 
chine. Morever, during the grinding of the chocolate in 
the refiner, other secondary effects are set up which, 
above all, improve the flavor of the chocolate and are, 
therefore, of major importance. 


It is also a well-known fact that grinding the choco- 
late twice or more improves the flavor; that the flavor 
of the chocolate is improved by grinding with low fat 
content, and that in this connection particularly good 
results. are obtained by grinding the chocolate to a high 
degree of fineness. 

It has been established that different methods of mak- 
ing chocolate and different properties of the chocolate 
mass call for refiners of different gear ratio and roll 
grinding. It is hoped to be able to meet all these various 
requirements with the newly designed machine. 

















“When your for- 
mula” includes 


corn syrup! 


Fer smeeth, white 
fondant that is uni- 
formly tender 


Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 
The Snow Flake Cream Beater is a MUS I 


The Beaters running between diagonal baffle 
plates assimilate all ingredients, aerating and 
whitening the Fondant. 

Years of experience have proved and verified 
our claim that the Snow Flake Cream Beater is 
engineered to handle fondant with corn syrup 
better and faster, with the desired result at its 
maximum. 

Make your next installation a Peerless Syrup 
Cooler and Snow Flake Cream Beater. 


JOHN WERNER & SONS, INC. 


713-729 Leake Avenue 








To Prospective Purchasers of USED WERNER 
EQUIPMENT. 


When considering the purchase of used equipment it is 
advisable to determine the exact age of such equipment. 
It is suggested that you obtain the serial number of 
any of our equipment under consideration and write to 
us, the original manufacturers, requesting information 
as to its age and the availability of parts for repairs. 
We, as manufacturers of this equipment, will be glad to 
co-operate by supplying this information. 











Rechester 13. N Y 
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Unique 











Finest Production Equipment for the Candy Industry 





Introd. ucing 


THE NEW LATINI CHAIN TYPE PLASTIC MACHINE 


High speed plastic machine, 
capacity up to 1000 Ibs. 
per hour. 


New type chain designed 
extra heavy, with all hard- 
ened ground pins and 
bushings, guaranteed not to 
stretch. 


Completely equipped with 
“sealed for life” ball bear- 
ings and variable speed 
transmission. 


Sizer electrically heated 
and equipped with ball 
bearings and variable speed 
transmission. 


Single and assorted chains 
available. Chains also made 
for special dies. 





Hohberger Continuous Cutter 
chain design permits highest 
production on filled as well as plain 
hard candy. Variable speed to con- 
form to operator’s ability. Up to 150 
feet per minute. 








Hohberger 
Continuous Cut 
Rock Cutter 
Motorized and on stand. 
Complete with 3 sets of 

knives. 





Hohberger Continuous Ball Machine 


Produces 600 to 1200 pounds per hour, depending on 
type, shape and size of piece. Complete with ten groove 
electrically heated sizer, improved rolling and oscillating 


cooling conveyor. 





JOHN SHEFFMAN 


New York 18, N.Y. 


152 W. 42ad Street 
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The products described help keep you u 


p-to-date on 
new confec Gabortats of all ve 
The items below are coded for your convenience. For 
any further information, write to The Manufacturing 
Confectioner, 9 S. Clinton St., Chicago 6, Ill. Use the 
handy coupon on page 40. 











Booklet on The Proper Care of Floors 


This 32-page brochure, “The Proper Care of Floors”, 
is said to discuss every type of floor and floor surface. 
It is prepared in two parts. Part I covers the triple proc- 
ess of floor preservation; cleaning, sealing, maintaining. 
Part II discusses all types of floor surfaces, new and old, 
and the proper methods of maintenance. Helpful hints 
also appear in this section. Code M1U50. 





Collapsible Metal Sugar Containers 


It is claimed that in addition to the many savings of 
handling sugars in bulk without bags, the collapsible 
feature of these containers offer freight economies, par- 
ticularly where out-of-town transportation costs are 
large. A container is generally made of corrugated sheet 


STEHLING’S 


CHOCOLATE 
Mixers 





For Coatings or Paste 


lowers costs. 


to be used. 


every day in leading candy and chocolate factories. 
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IMPROVE CHOCOLATE FLAVOR—SAVE COCOA BUTTER 


Reduce costs—improve your product these 5 ways: 
1. Save cocoa butter, 2. Save melting time, 3. Save 
power, 4. Improve flavor, 5. Steam-jacketed storage. 


It works out the coating. It reduces the viscosity of the 
materials; and it stabilizes this viscosity with great speed. 
The SPEED of the mixing action saves hours of time— 


The Stehling Mixer provides steam-jacketed storage 
facilities, keeping the coating in liquid state until ready 


Stehling’s New Chocolate Mixers do all this and more, 


WRITE FOR FULL DETAILS ractory represeNTATIVE: R. S. Hislop, 1517 Grange Ave., Racine, Wis. 


CHAS. H. STEHLING CO. 


steel and weighs, complete with cover and liner, slightly 
over 200 pounds. It is 40” x 48”, approximately 22-14” 
deep and will hold 1,000 pounds of sugar. The liner 
is fabricated from a 15-o0z. water-repellent duck liner, 
that is washable and pre-shrunk. The manufacturer be- 
lieves that with reasonable care, these bins should with- 
stand 500 trips without maintenance. Code M1V50. 





Uniform Catalog Available 


This new catalog of uniforms contains a color se- 
lector chart and summary of useful. decorating in- 
formation to help in selection of a uniform best suited 
to requirements. Code M/1Z50. 





Grinding and Dust Collecting Equipment 


A new 50 page book has been issued by this manu- 
facturer on pulverizing and dust collecting equipment. 
Code MIAA5O0. 


Booklet on Industrial, Commercial 
And Institutional Floors 


A new 36-page illustrated booklet giving information 
on the method which produces the nine features most 
important in industrial, commercial, and _ institutional 


floors is available from this firm. Code M1W50. 





Super-Sensitive Electronic Control 


The development of a highly accurate and low-cost 
electronic control instrument that for industrial appli- 
cations is sensitive to temperature changes as small as 








NEW SIZES AVAILABLE 


Single Compartment 


6,000 lb. Capacity 
13,000 lb. Capacity 
20,000 lb. Capacity 


Double Compartment 
3,000 lb. Capacity each 
6,000 lb. Capacity each 


Built with separate watertight steam-jackets 
if desired, so different temperatures can be 
maintained in each compartment. 


1303 N. 4th St. 














Milwaukee 12, Wis. 
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one-tenth of one degree is announced. The new device 
will control industrial processing temperatures in which 
the temperature range is between 20 degrees below zero 
and 300 degrees above, the manufacturer states. Code 


M1X50. 





Materials Handling Manual 


A material handling manual that offers 355 ways 
to cut inventories has been prepared by this manufac- 
turer of materials handling equipment. Months of in- 
tensive research, it is stated, were required to com- 
plete this catalogue, which answers hundreds of spe- 


cific problems. Code MIY50. 





Candy Cleaner 


This candy cleaner will handle the softest, largest, and 
hardest candies without damage or marring of the goods; 
reports the manufacturer. Vacuum removes all excessive 
starch. Cleaner also operates independently of all other 


machinery. Code MIR50. 





Plastic Top Cooling Tunnel Belts 


Glossy bottoms on your chocolates, no cracking. no 
peeling, longer belt life, none wrinkle, easy to splice, 
sanitary, and easily cleaned plastic top are features 
reported by the manufacturer of this belt. For data, circle 
Code MI1S50. 





Odorless Live Rubber Candy Molds 


Made of the purest live rubber, these molds are re- 


ported odorless and insure freedom from dust. They con- 


Continuously and Auto- 
matically melts and tempers 
chocolate, giving high 
standards of gloss and uni- 
formity of appearance. Its 
use will increase production 
of the hand dipper by 20 
to 30 per cent, by elimi- 
nating the time consumed in the individual tempering of chocolate. 
Labor problems are simplified as it is not necessary to teach in- 
experienced help the art of tempering, only that of covering candy 
centers. The new model is equipped with dial thermometers and has 
scrapers on the agitator of the bottom kettle. 


Robert E. Savage Company 


400 NORTH MICHIGAN BOULEVARD, CHICAGO 11, ILLINOIS 
NEW YORK OFFICE: SELECTED BRANDS CO., 1133 BROADWAY 
WESTERN REP.: T. H. MERCKENS, Box 1549, LAS VEGAS, NEV. 











THE RACINE 


DEPOSITOR 











For depositing in starch, 
metal, or rubber moulds, 
paper, tin or glass cups or 
direct on trays, plaques, 
polished steel, or rubber 
belts. 


The Racine Depositing Shaft 
permits uniform deposits of 
many sizes, shapes, and 
spacings by using extra and 
special designed nipples, 
plates, etc. 








The Racine Depositor will 
handle many and various 
products, such as cream, 
gum, grain work, marsh- 
mallows, cocoanut slugs, or 
coconut bars, and chocolate 
bars, with or without nuts, 
fruits, etc., as well as choco- 
late stars, kisses, buds, waf- 
ers, patties, nonpareils, and 
small or midget bits or buds, 
ete., cast direct on polished 
steel belt. 


























15 PARK ROW, NEW YORK 7, N. Y. 





32” SENIOR MODEL ILLUSTRATED 
Also MANUFACTURED IN 16” JUNIOR MODEL 


The Racine Depositor is standard equipment with the most progressive Chocolate and Candy 
Manufacturers. There must be a reason! Write us for particulars. 


VACUUM CANDY MACHINERY COMPANY 


and Racine Confectioners’ Machinery Co. 


FACTORIES: HARRISON, N. J.; RACINE, WIS. 








for January, 1950 
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e 
ihual if up in the 
DUBIN CATALOG! 


HERE’S what the modern candy maker needs in the way of 
streamlined labor saving machinery. You'll find the Dubin Cata- 
log chock full of equipment ideas for chocolate, fondant, mint, 
caramel, pulled goods and other candy making equipment. . . 
All designed and built for today’s need of cutting down operating 
costs and making finer quality confections. 


Write today for the Dubin Catalog 


am [)()BIN CORPORATION 


2500 S. SAN PEDRO STREET e@ LOS ANGELES I!, CALIFORNIA 
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ECONOMY 
EQUIPMENT 


For 
CANDY and BISCUIT 
PLANTS 


BELTURNS for convey- 
ing around a turn with- 
out bunching. 

@ LUSTR-KOOLD chocolate, @ MISC. ITEMS: Packing Tables; 
skinning and sandwich Variable Drives; Stainless Steel 
cooling tunnels and con- Hot and Cold Slabs; Stainless 
veyors. Trucks, Pans and Racks. 


Also Special Equipment Made to Your Requirements. 


ECONOMY EQUIPMENT COMPANY 


4800 S. Hoyne Ave. Chicago 9, Illinois 
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ALUMINUM “CANDY “MOULDS 


Cheapest, Most Practical and Economical Mould Made 


CINCINNATI ALUMINUM MOULD CO. 


1834 Dana Avenue Cincinnati 7, Ohio 
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trol moisture, and are claimed by the manufacturer to 
yield a better finished product. These molds are manu- 
factured in all standard patterns or your own patterns 
and brand markings will be made to order. Code 
MITS50. 


Tilting Mixer 

This steam kettle and mixer is made for the manu- 
facture of caramel, fudge, nougat, and products that will 
pour. Also recommended for heavy stiff batches such 
as Jap coconut and coconut mass, states the manufac- 
turer. It is now constructed with enclosed gear head. 


Code M1Q50. 


Maintenance Booklet 


How specialized cleaning materials and time-saving 
methods of application promote smoother operation and 
more economical maintenance of air conditioning, hu- 
midifying systems is discussed in a 20-page booklet 
issued recently. For a copy of this booklet, circle Code 


MIA50. 


Stainless Steel Homogenizer 


A stainless steel hand type homogenizer which can 
handle acids has been placed on the market for plant 
and laboratory use. This new homogenizer was designed 
especially for testing, research, and experimentation 
by chemists, technologists, and processors. The bowl 
holds from 2 to 9 ounces of sample. The height is 1014 
inches, the base 9 x 414 inches, weight 8 pounds. Code 
MIBS50. 


Measures Moisture Content of Peanuts 


An instrument for quickly testing the moisture of pea- 
nuts is now on the market. The manufacturer states the 
instrument requires no weighing of samples before test- 
ing. This peanut moisture meter is the first to employ 
the principle of conductivity as a method of testing, the 
firm states, and tests can be made in few seconds. Code 


MICS50. 


Lifetime Chocolate Kettle 


This kettle and mixer are a precision job. The mixer 
travels within 0.003 inches of the surface of the kettle 
and eliminates the so-called spring scraper. The column 
in the center of the kettle is of sufficient height so that 
the chocolate cannot enter the bearings at the top of 
the column. This kettle is made of cast iron. Code 


MID50. 


Metal Detector Bulletin 


A 20-page bulletin describing the design and opera- 
tion of this metal detector is being distributed by the 
manufacturer. The detector can be used on conveyor 
installations at speeds ranging from 15 to 600 feet per 
minute with full sensitivity, according to the bulletin. It 
is completely self contained and needs only to be plugged 
into an electrical outlet to operate. The metal de- 
tector spots all kinds of metal in particles as small as 
0.039 inches in diameter, regardless of how deeply im- 
bedded in the material they be, the manufacturer states. 
Code MIESO0. 





New 28-page Agitator Catalog 


This catalog lists agitator applications. In addition, 
17 pages show large illustrations of actual installations 


THE MANUFACTURING CONFECTIONER 
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in a wide variety of industries. Details of the type of agi- 
tator used and the reasons for use accompany each pic- 


ture. Code MIF 50. 


ebes ‘Cuntag Rileened Specializing 


This well illustrated 16 page catalog covers principle 
of operation and engineering data on a complete line 


of valves, including “whistle” valves, bar stock valves, 
cast steel and stainless steel valves, and forged valves. IN SERVICE 
Code MIGSO. 

to the 
Versatile Depositor 


This depositor will handle various products, and is 
used for depositing in starch, metal, or rubber moulds, MANUFACTURING CONFECTIONER 
paper, tin or glass cups, or direct on trays, plaques, pol- 


ished steel, or rubber belts. Code M/H50. 


Booklet on Stainless Steel in Food Processing 


This producer of stainless steel offers seven booklets 
on stainless steel in industry, one of which deals with 
food processing. The booklets deal with the importance 
of stainless steel, specific applications, grade selection, 
corrosion resistance, forms available, and fabrication. Conttineiins production equipment 


Code MIJ50. 





Scientiically Designed Pump Bars J. W. GREER COMPANY 


Scientifically designed without grooves or washers, 
these pump bars are easy to keep clean and will stand 130 WINDSOR ST.. CAMBRIDGE 39. MASS. 
up rigidly under long stress and strain, the manufacturer 
states. They are of bronze with stainless steel valves 











Production LEHMANN 


is the atest Thermal Equalizer 


Simplicity of operation, exact temperature control, 
high capacity, and continuous production are 
features of this new, LEHMANN-engineered ma- 
chine. Delivers 3,600 lbs. of chocolate per hour 
based on normal temperature range. Feed flow 
easily controlled for any particular application. 
Temperature of chocolate discharged is equalized 
throughout the mass for better gloss and longer 
shelf life. The LEHMANN THERMAL EQUALIZER = 
will improve your production position. Write now 
for complete details. 






et 2 


Worth Investigating 
& The LEHMANN line of roller mills, mix- 
c ers, kettles, nib and liquor reduction 
mills, bean cracking and sorting machin- 
ery, cocoa powder plant, and almond 


THE STANDARD FOR OuaLity —Dlanchers. 
IN MACHINERY Full information on request. 


J. M. LEHMANN COMPANY, INC. 


Main Office and Factory—LYNDHURST, New Jersey 


5 IMPORTANT POINTS 


. Positive-flow type with variable speed contro 
. Practically self-cleaning 
. A second heat transfer stage for final equalization 


. Exact temperature control for perfect molding 


vat wy = 


. Design permits floor, platform or ceiling mounting 
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APRON 


CANDY CHEFS—ENROBERS 
DIPPERS—PACKERS, ETC. 


Cotton—Plastic—Neoprene 


Whatever your need—you 
will find a better apron in 
the Basco line. Complete 
plant outfitting—or refill or- 
ders of a dozen. 


BASCO COTTON APRONS 
—waist or bibs—made of 
finest material—best work- 
manship for long life. Ex- 
cellent fitting. 





BASCO NEOPRENE APRONS—guaranteed not to dry out 


and crack in contact with Chocolate. 


FOR MEN 
AND WOMEN 





Send teday for samples and latest 
quotations. Satisfaction Guaranteed. GLOVES 
Canvas 
ASSOCIATED BAG & APRON CO. Cotton Knit 
220 W. Ontario St., Chicago 10, Ill. vere 











Starch Trays 
@ At their best! 
.©@ At lowest prices! 
Masonite and Solid Wood Tongueg@* 
and Grooved Glued Bottoms |” 
Nailed—Cement Coated Drive %& 
Screws—Lock Corner and Water- 
proof Glued Hard and Soft Woods ‘ 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for FREE Sample—and quotation 


BAY WOOD MANUFACTURING CO. 


11-13 Sterling Ph Brooklyn 17, N.Y. NE 8-9832 











Circle Code Numbers and Mail Coupon for Literature 
on Any Item Discussed in This Section to The 
Manufacturing Confectioner, 9 S. Clinton St., Chicago 


MIA50 MIB50 MIC50 MID50 MIE50 
MIF50 MIG50 MIH50 MIJ50 MIKS50O 
MIL50 MIM50 MIN50 MIP50 MIQ50 
MIR50 MIS50 MITS5SO MIU50 MIV50 
MIW50 MIX50 MIY50 MIZ50 MIAAS50 








and pistons. Details, prices, etc., will be furnished by 
the manufacturer on request. Code MIK50. 


New Vacuum Cooker 


Production of 600 to 2,500 pounds hourly with this 
new vacuum cooker, is stated by the manufacturer. Wide 
range in speed drive of syrup pump permits a wide range 
in production. Extra large coil cooking area assures the 
use of a lower steam pressure. Steam evactor is said to 
be powerful and quick acting. Code M/IL50. 


Sanitary Aluminum Drum 


Available in 50 and 30 gallon size, these aluminum 
drums are said to safeguard the purity and flavor of 
your products. The tough, extra thick, dent-resistant 
alloy gives years of wear, but is still light in weight, it 
is stated. Full information regarding this and other food 
handling equipment may be had by circling Code 
MIM50. 


Temperature Control 


This potentiometer gives speedy response and preci- 
sion control that meet the demands of delicate time-tem- 
perature cycles, the manufacturer states. For data in 
latest developments in temperature control for candy 
manufacture, circle Code MIN50. 


Equipment Catalog Available 


Chocolate melters, pullers, fire mixers, caramel cut- 
ters, mint cutters, cooling tables, batch rollers, and 
cream beaters are described in this recent catalog. For 
a copy, circle Code MIP50. 


@ National Equipment Corp.: One problem con- 
fronting hard candy men is graining as the re- 
sult of over-cooking sugar. To offset this ob- 
stacle was one of the paramount considerations 


At left is shown Na- 
tional Euipment Cor- 
poration’s new con- 
tinuous hard candy 
cooker. 





of the National Equipment Corp., when it de- 
signed the new, high production continuous vac- 
uum cooker which is capable of producing hard 
candy of equal quality at speeds ranging from 
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700 to 3,000 pounds per hour. All pipe threads 
and objectionable joints in the syrup line were 
first removed, and also heavy steam and vacuum 
connections with flanges to permit access to all 
parts were provided. The key to eliminating 
graining and overcooking, however, was the in- 
creased cooking area, thus permitting the lower- 
ing of the cooking temperature. As a result, the 
syrup cooks progressively slower and more evenly, 
which produces a candy of high clarity, gloss, 
and any dryness desired. 

Also aimed at eliminating graining was the 
gravity system whereby the batch flows through 
the coils from top to bottom. The sugar is pumped 
to the coil header on top of the dome from the 
kettles. The syrup pump is variable speed driven. 
A specially powerful evactor and condenser unit 
has been provided with this cooker to fully remove 
the vapor while the batch is being vacuumized. 
The vacuum connection from the vacuum dome 
to the condenser has been made extra large to 
reduce vapor speed as it leaves the kettle, thus 
reducing to a minimum the possibility of draw- 
ing sugar to the drain. 


@ The Glidden Co.: A high gloss enamel that 
controls mold and mildew growths during its 
entire service life has been developed by Glidden 
for use in food processing plants, it is announced. 
The new product contains a water insoluble fun- 
gicide that does not evaporate or leach out. It 
is claimed to dry to a hard, firm surface that will 
not soften from moisture and allow dust contain- 
ing food particles, on which fungus spores feed, 
to adhere to the surface. 





Voorhees Molds- 


The Modern Method of Casting Candy! 


Voorhees Molds simplify operations, save 
time and stop waste. 


Made of the purest live rub- 


ber these molds are odorless 
and insure freedom from 
dust. They control moisture, 


and yield a better finished 
product. 


Voorhees Molds are manu- 
factured in all standard pat- 
terns or your own patterns 
and brand markings will be 
made to your order. 


Ask Your Jobber or Write 
for Catalog "M2" 


VOORHEES 


RUBBER MFG. CO., Inc. 
151 East 50th St. 
New York 22, N. Y. 
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Model E Automatic 
Hard Candy Machine 


For producing spherical and 
Seamless shape hard candy 


Balls @ Kisses @ Barrels @ Olives 


There are over 100 different shapes. 

For clear or pulled goods. 

For hard candies that are free of fins and 
sharp or abrasive edges. 

It makes hard candies that are smooth and 
easy on the mouth. 

One operator spins directly to the machine. 

Capacity 3,000 to 10,000 pounds. 

Our Model E incorporates all the develop- 
ments of previous experience. 





To Prospective Purchasers of USED WERNER 
EQUIPMENT. 


When considering the purchase of used equip- 
ment it is advisable to determine the exact age 
of such equipment. 


It is suggested that you obtain the serial number 
of any of our equipment under consideration and 
write to us, the original manufacturers, request- 
ing information as to its age and the availability 
of parts for repairs. 


We, as manufacturers of this equipment, will be 
glad to co-operate by supplying this information. 











There is no Substitete for Experience 


John Werner & Sons, Inc. 


713-729 Lake Ave. 
ROCHESTER 13, N. Y. 














NEW PLANT. OFFICES of Burreil 
Belting Co.. left, will be occupied 
by firm around April 1. Marking 
. 37th year in business, move is 
; made to make way for new prod- 
3 ucts and better service. New 
aes building is located at 5501 N. St. 
pe. Louis Ave., Chicago. 
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@ Burrell Belting Co.: Marking the firm’s 37th dent and general sales manager of Brown In- 
year in business, Burrell Belting will move into a struments division. Addition of industrial valves 
new plant and office building at 5501 N. St. Louis to Brown and Honeywell industrial and domes- 
Ave., Chicago, around the first of April, it is re- tic measuring and controlling devices sales, said 
ported. The new building will be of one story con- Mr. Morley, is part of an intensive over-all sell- 
struction and will have 25,000 sq. ft. of floor space. ing program. 
The move will make way for new products and 
better service, the firm reports. Officers of the Bur- @ Allegheny Ludlum Steel Corp.: Quarterly div- 
rell Belting firm include: E. F. Mayer, president; idends were declared recently on the common and 
P. J. Buss, vice-president; and J. M. Moyer, secre- preferred stock of Allegheny Ludlum Steel Corp. 
tary. Branch offices are located in New York,. Los The board of directors declared the regular fourth 
Diaciiicin Seiad Ue SMa quarter dividend of $1.12¥2 per share in the com- 
as pany’s $4.50 cumulative preferred stock and a 
@ Minneapolis-Honeywell Regulator Co.: Prod- fourth ‘quarter dividend of 50 cents per share on 
ucts of the recently acquired Belfield Valve di- the common stock. The preferred dividend was 
vision of Minneapolis-Honeywell Regulator Co. payable December 15, and the common on Decem- 
will be promoted and sold through 74 Honey- ber 22. Dividends on both issues were payable to 
well branch offices in the U. S., Canada, and holders of record at the close of business Decem- 
Europe, according to L. M. Morley, vice-presi- ber 1, 1949. 











with BELTING! 


BE SURE WITH AN ALL STzs.R 
CAST OF |! BURRELL PERFORMERS 





* ne “te ent Bee aes . . Seater _Cene Glazed Enrober Belting @ Caramel Cutter Boards 
+ u - exture te az nrober an jaques 
Belt © Feed Belts (Endless) @ Caramel Cutter Belts 
” White "Glazed Enrober Belting and Plaques @ Bottom Belts (Endless-Treated or Un- © Batch Roller Belts 
@ White Thin-Tex Glazed Enrober Belting treated) @ Innerwoven Conveyor Belting 


and Plaques 











the best belting equipment is 


always Bu R RELL 
yr ASK THE BURRELL MAN TO CALL 


“BUY PERFORMANCE BELTING” 
BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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Master Model, for Large Volume Production 


DEVELOPED T0 MAKE THE FINEST FONDANT. . 
ACCEPTED AS THE FINEST FONDANT MACHINE 


The Instant and Continuous Way is the fondant makers guarantee of finer, 
smoother fondant , .. and greater profit. This machine is truly one of the 
greatest advancements in modern fondant making equipment. 


This machine combines streamlined, sanitary high quality production with 
an efficiency and ease of operation unknown heretofore in the industry. No 
expensive cooling systems—No delays waiting for syrup to cool—No time 
lost cleaning up — No expensive floor space wasted—No expensive labor 
time lost. These are but a few of the reasons why the INSTANT AND 
CONTINUOUS FONDANT MACHINE is accepted as the leader in the 


industry. 


You can obtain complete informationon this machine by writing direct to- 
day. Specify your needs—Standard model for volume production—Junior 
model for medium production—Master model for large volume production. 


Confection Machine Sales Co. 


37 WEST VAN BUREN ST, CHICAGO 5, ILLINOIS 
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UNEQUALLED 





Direct Motor Drive—Enclosed Gearhead— 
Cut Bevel Gears—Roller Bearings—Oil Seal 


The Savage Patent Tilting Mixer 
is the very best steam kettle and mixer 
made for the manufacture of caramel, 
fudge, nougat and products that will 
pour. Also recommended for heavy stiff 
batches such as Jap cocoanut and. cocoa- 


nut mass. 


Made in following sizes: 


35 gal. with copper kettle 
50 gal. with copper or stainless kettle 


Further information and prices on 


request 


SAVAGE BROS. CO. 


M. A. Savage, President * Richard J. Savage, Jr., Vice President 


2638 GLADYS AVE. 
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FOR PERFORMANCE 


SAVAGE PATENT 


TILTING MIXER 
Model F-6 


Years of Experience Has Led to The 
Production of This Machine 


The Savage Patent Tilting Mixer is a marvel of 
strength, durability and convenience. Now constructed 
with enclosed gear head. Unequalled in its adaptation to 
the requirements of the candy maker. Time and labor sav- 
ing. It is standard of quality and performance for the 


Candy trade. 





Tilted position with improved agitator. Clearance sufficient for 
thermometer. 


Since 1855 


CHICAGO 12, ILL. 
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Hard Candies and Holiday Items 


Assorted Hard Candy Sticks 


ANALYSIS: Purchased in a Chicago, 
Ill., chain drug store at 20 sticks for 
19 cents, 5 ounces. Appearance of 
package good. Container is folding 
box, white printed in red, yellow, 
and blue. Large cut out window on 
top. Sticks are wrapped in cellulose. 
Stick’s colors are too deep. Gloss is 
fair. Texture good. Flavors poor. 

REMARKS: Suggest a better grade 
of flavors be used. Attractive package 
for this type of hard candy. Code 
1R50. 


Licorice Filled Plastic 
Hard Candy Pieces 


ANALYSIS: Purchased in a Phila- 
delphia department store, this licorice 
filled plastic hard candy retails at 1 
pound for 69 cents. Appearance of 
metal container, which is 6 in. x 3 in. 
x 3 in. and has a friction top, is good. 
Container is white laquer printed in 
black and orange, with imprint of 
piece in black and white. Candy piece 
has a hard candy jacket with a hard 
candy licorice center and is wrapped 
in printed cellulose. Color, molding, 
and taste of hard candy are re 
Center is too hard. No gloss. 

REMARKS: Suggest a soft center be 
used to improve eating quality of 


pieces. Code 1550. 
Assorted Hard Candies 


ANALYSIS: Purchased in a Phila- 
delphia department store at 2 pounds 
for $1.25. These hard candies are 
offered in a round tin. Appearance 
of package is good. Appearance of 
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candy on opening is good. Colors, 
stripes, gloss, texture, flavors, centers, 
assortment are all good. 

REMARKS: The best hard candy of 
this kind that the Clinic has examined 
in some time. Cheaply priced at $1.25 
for 2 pounds. Well made and good 
eating. Code 1T50. 


Hard Candy Pop — 


ANALYSIS: Purchased in a Penns 
Grove, N. J., grocery store at 3 for 


5 cents. Appearance and size of pops 
are good. Colors, stripes and texture 
are good, but flavor is only fair. 
REMARKS: A well made pop but 
lacked a good flavor. Code 1C50. 





Assorted Hard Candies 


ANALYSIS: Purchased in a Phila- 
delphia department store, these hard 
candies retail in a round plastic con- 
tainer printed in white. Price is | 
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Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Chewy Candies: Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates: Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 
JUNE—Marshmallows: Fudge 

JULY—Gums:; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods: 5c Numbers 
OCTOBER—Salted Nuts: 10c-15c-25¢ Packages 
NOVEMBER—Cordial Cherries: Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages. New Packages 


PBB BBB BBP BBP LBBB LPP LPL LLL LLL LL LL LLL LLL LL 
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| STANcase | 
EQUIPMENT 
MODEL 
No. 18 
Inside 
Dimensions 
Length —43\4" 


Width — 22%" 
Depth — 16” 


S 


STAINLESS STEEL TRUCKS 
FOR FONDANT CREAM &c. 


Write for descriptive literature of 
this, and other models available for 
immediate delivery. 

Manufactured by 
The Standard Casing Co., Inc. 


121 Spring St., New York 12, N.Y. 








Specialists 
in 
Tying Ribbens 
Setin gud Novelty EN i 


"Where Quality 
Merchandise 
Costs No More" 


























Subscribe to 
THE MANUFACTURING 
CONFECTIONER 


Only $5 for _# rs, $3 for 1 year in 
U.S. and Canada. Only $7 for 2 years, 
$4 for 1 year in other countries. 





Feature Articles 


aging 
Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 
Beok Reviews 


And many other features 


9 S. Clinton — CHICAGO 6, ILL. 



















pound for 59 cents. Pieces are 
wrapped in cellulose. Appearance of 
package is good. Colors, texture, and 
flavors are good. Assortment of 
flavors is good. Stripes and gloss are 
fair. 

REMARKS: A very good eating cut 
rock. Cheaply priced at 59 cents the 
pound. Attractive package. Code 
1U50. 


Hard Candy Pieces 


ANALYSIS: Purchased in a Liberty- 
ville, lll., supermarket at 154 ounces, 
3 for 10 cents. Appearance of pack- 
age good. Container is folding box 
printed in brown and white. Candy’s 
color, texture and taste is good. 

REMARKS: The best sample of this 
type of hard candy the clinic has 
examined at this price in some time. 
Cheaply priced at 3 for 10 cents. 
Code 1650. 


“Christmas Red Mesh Stocking 


ANALYSIS: Purchased in a Chicago, 
lll., variety store at 134 ounces for 
10 cents. Container is stocking with 
red paper clip on top. Imprint of 
Santa Claus. Stocking contained as- 
sorted hard candies. Appearance of 
package was good. Candies colors, 
gloss, texture and stripes were good. 
Flavor was poor. 

REMARKS: A good looking novelty 
but flavors are not up to standard. 


Code 1K50. 


Hollow Chocolate Santa Clauses 


ANALYSIS: Purchased in a Chicago, 
lll., variety store, 6 pieces, 3 ounces 
for 29 cents. Appearance of package 
was good. Container is folding box, 
large side and top cellulose windows. 
Printed in red and green. Chocolate, 
molding, texture and taste are good. 

REMARKS: The best molded piece of 
this kind we have examined this year. 
Cheaply priced at 29 cents for 6 
pieces. Code 1N50. 


Miscellaneous Items 


Transparent Cherries 


ANALYSIS: Purchased in a New 
York City department store at 1 lb. 
for 98 cents. Box is of one layer type 
printed in green. Name is dark green. 
Imprint of cherries. Appearance of 
package was good. Appearance on 
opening good. Cherries are a gum 
paste in the shape of chocolate cor- 
dial cherries. They have a chocolate 
base. The cherry is good, paste good, 
flavor fair, and the chocolate base 
was good. 

REMARKS: Very different and new. 
Suggest a good cherry flavor be used 
in the gum paste to improve the eat- 
ing qualities. Highly priced at 98 
cents for this type of confection. 


Cade 1K50. 


Milk Chocolate Bar 


ANALYSIS: Sent in for analysis as 
No. 4655, 1 ounce for 5 cents. Wrap- 
per consists of inside foil, outside 
paper band printed in blue and gold. 
Appearance of bar was good. The 
chocolates color, molding, texture 
and taste is good. 

REMARKS: One of the best milk 
chocolate bars the CLINIC has ex- 
amined in some time. Code 1M50. 





Assorted 1 lb. Chocolates 


ANALYSIS: Sent in for analysis as 
No. 4653. Appearance of package 
was fair. Box is of two-layer type, 
full telescope style. White embossed 
paper on top. No name or address. 
Tied with a blue grass ribbon, white 
bond paper outside wrapper. Appear- 
ance on opening fair. Number of 
pieces; light coated, 18, dark coated. 
18. Coatings color, gloss, strings, and 
taste were good. Dark coated centers: 
Lemon cream, ‘cheap flavor. Pink 
cream, could not identify flavor. Ma- 
ple cream, imitation flavor. Brazil 


for TASTE APPEAL! 


... A trial order will convince you that 
TRUTASTE APPEAL is YOUR key to repeat sales. 


Zestful, Tangy, Imitation CHERRY 

Full-Bodied , Rich, Imitation GRAPE 
Luscious, Imitation STRAWBERRY 

Tantalizing, Imitation RASPBERRY 


oe © a o> ep oe St SLEE & WOLFE 


224 West Huron Street 
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nut, good. Nut nugat, not a good eat- 
ing nougat. Pecan cluster, nuts had 
rancid old taste. Walnuts, good. 
Glace pineapple, good. Sponge chip, 
good. Mint cream, fair. Nut cluster, 
nuts had an old taste. White cream, 
could not identify flavor. Light coated 
centers; Pink jelly, could not identify 
flavor. Pecan cluster, good. Vanilla 
caramel, grained. Cream, could not 
identify flavor. Orange cream, flavor 
rancid. Date, good. Nougat, fair. 
Maple cream. imitation flavor. Dark 
cream, could not identify flavor. 
Lemon cream, flavor rancid. Brazil 
nut, glace pineapple, gum square, and 
Jordan almonds were all good. The 
assortment was fair. 

REMARKS: Box is too large for one 
pound of assorted chocolates. Bottom 
of box is too loose. Name, address 
and ingredients should be printed on 
top of the box. Suggest the flavors 
be checked up in the cream centers 
as they were very poor. The caramel 
was badly grained and the creams 
were not up to standard. The nougat 
was not good eating as it was too 
“doughy”. Code 1E50. 


Candy Cigars 


ANALYSIS: Purchased in a variety 
store in Waukegan, Ill., at 2 for 5 
cents. Appearance of cigar is good. 
Wrapper is of cellulose printed in 


SPEAS 


NUTRL-JEL 


marmoalades 


CONFECTO-JEL 


yellow. The cigars color, shape and 
texture is good. The flavor is fair. 

REMARKS: Suggest a stronger cho- 
colate flavor; a little salt would help 
to bring out the flavor. Code 1P50. 





Mint Chewy Kisses 


ANALYSIS: Purchased in a Chicago, 
lll., variety store at 12 ounces for 
25 cents. Appearance of package is 
good. Container is large cellulose bag 
pirnted in red, black, blue and white. 
Imprint of Santa Claus head in colors. 
Kisses wrapped in printed wax paper. 
Color and texture of kisses are good. 
There was very little flavor. 

REMARKS: Pieces lacked flavor and 
had a strong fat taste. Suggest flavor 
be checked and a better grade of fat 
be used. Code 1050. 


Butter Grained Cuts 


ANALYSIS: Sent in for analysis as 
No. 4652. Price 1 lb. for $1.50. Ap- 
pearance of package good. Container 
is black round tin, black paper seal 
printed in white. Appearance of box 
on opening is good. Chocolate cuts 
and vanilla cuts are good. Flavor 
lacking in coffee cuts. 

REMARKS: Cuts have a very good 
butter flavor. Texture is very good. 
Suggest a better grade of vanilla ex- 


tract be used. We doubt if there is a 
cutter made to cut this type of candy 
after it has grained. We have always 
shaped and cut this type of candy 
by machines before the candy has 
grained and we know that the large 
manufacturers of mints cut their 
products before they have grained 


Code 11 P49. 


Milk Chocolate and Peanut 
Butter in Paper Cup 


ANALYSIS: Purchased in a Boston 
drug store, at 5 cents for 1 3/16 oz. 
Appearance and size of piece are 
good. It consists of a good milk cho- 
colate coating and a good peanut 
butter center in the shape of a pattie. 

REMARKS: The best chocolate and 
peanut butter piece the clinic has ex- 
amined in some time. Code 11R49. 


Fudge Bar 


ANALYSIS: Purchased in Boston, 
Mass., at a cigar store. Cost was 11% 
oz. for 5 cents. Appearance and size 
of bar are good. Wrapper is of 
glassine printed in orange, green, and 
brown. Light coating is good. Color, 
texture, and taste of center are good. 

REMARKS: One of the best choco- 
late coated fudge bars the clinic has 
examined this year. Code 11549. 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Powdered 4¢/ Pectin 
tor CONFECTIONERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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ili the sweet truth! 
WHEAT STARCH 
PuRiFieD IMPROVES 
sarcx | GUM CANDIES 


It’s no empty advertising claim that 
General Mills New Modified B-24 
Wheat Starch improves gum candies. Its freedom from 
cereal taste or odor prevents flavor masking, permits in- 
gredient savings. Higher 
water absorption and re- 
tention capacity keep your 



















B-24 WHEAT STARCH 


gum candies looking better gives your gum candies: 
—longer! We recommend a - 
55 degree fluidity (thin-boil- © Exceptional tenderness. 
ing) in dust-free crystalline © High clarity. 
form. ' 

For complete informa- © Long shelf life. 


tion about B-24 Wheat 
Starch for gum candies, 
write or wire— 


@ No masking of flavors. 





General Mills. Ine. 
Checial Commodities Division 


400 2nd Ave. So. 
Mianeapolis 1, Minn. 


208 So. LaSalle St. Room 906, 80 Broad St. 
Chicago 4, Ill. New York City 4 











PITTI FIs 
Coatings 
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AMBROSIA CHOCOLATE COMPANY 
MILWAUKEE 
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ers ogy aby GOVERNOR James H. Duff has been 
invited to be guest speaker at the April 27 banquet 
of the Fourth Annual Production Conference of the 
Pennsylvania Manufacturing Confectioner’s Ass’n in 
Bethlehem, Penna., announces Hans F. Dresel, con- 
ference committee chairman. To be held again at Le- 


high University, Bethlehem, April 27-28, PMCA’s con- 


HANS F. DRESEL, conference 
committee chairman an- 
nounces that Pennsylvania’s 
governor James H. Duff has 
been invited to be guest 
speaker at the April 27 ban- 
quet of the fourth annual 
production conference of the 
PMCA in Bethlehem, Penna. 





ference will highlight discussions and research studies 
on candy production, symposiums on ingredients, and 
techniques of sanitation. The conference each year 
draws confectionery industry members from all over 
the U. S. and is in cooperation with the Lehigh Uni- 
versity Institute of Research. The conference program 
follows: 


Thursday, April 27 


MODERATOR: Charles T. Clark, president. Clark Bros. 
Chewing Gum Co., Pittsburgh, Penna., and chairman 
PMCA executive committee. 

a.m.—Registration. 

a.m.—Introductory Remarks, C. R. Kroekel. president, 

Kroekel-Oetinger, Inc., Philadelphia, and chairman 
PMCA research committee. 

9:30 a.m.—Research in Candy Packaging, Dr. H. A. Neville, 
director, Institute of Research, Lehigh University. 

9:45 a.m.—The Manufacturing of Quality Chocolate Creams, 
James A. King, vice-president, Nulomoline Division, 
American Molasses Co., New York. 

10:30 a.m.—Pliofilm—Present and Potential Uses in the Candy 
Industry, A. B. Clunan, sales department, General 
Products Division, The Goodyear Tire & Rubber Co., 
Inc. 

11:00 a.m.—Recess. 

11:15 a.m.—The Application of Gelatin in the Conjectionery 
Industry, Dr. Thomas E. Downey, vice-president in 
charge of research and production, Kind & Knox 
Gelatin Co., Camden, N. J. 

11:45 a.m.—-Manufacturing Frappe Continnous'y, Dr. FE. T. 


Oakes, president, E. T. Oakes Corp., Long Island, 
. Bs 


re) 
ard 
S 


_ 
uw 


12:15 p.m.—Symposium. 

1:00 p.m.—Lunch. (To be served on the campus.) 

2:00 p.m.—Symposium on the Relative Properties of Sweeteners. 
MODERATOR: Dr. Sidney Centor. director of research, 
American Sugar Refining Co., Philadelphia. 
PARTICIPATING: John M. Krno, vice-president, Corn 
Products Sales, New York; Robert L. L'oyd, manager, 
technical sales division, American Maize-Products 
Co.. New York; Dr. A. B. Cramer, chief chemist, 
F. & F. Laboratories, Chicago. 


3:15 p.m.—Recess, 
3:30 p.m.—Continuation of above symposium. 
4:00 p.m.—Starch Symposium. 


MODERATOR: V. R. Ciccone, assistant works manager, 
Charms Co., Bloomfield, N. J. 

PARTICIPATING: F. Hanly Brock, foods chemist, A. E. 
Staley Mfg. Co., Decatur, Tll.: John C. Clay, manager. 
sales promotion department, National Starch Products. 
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Inc., New York; Dr. Ralph Kerr, research division, 
Corn Products Refining Co., Argo, Ill. 

:00 p.m.—Adjournment. 

:00 p.m.—Pennsyivania Manufacturing Confectioners’ Ass’n 
‘Pennsylvania Dutch Dinner,’ Hotel Bethlehem, 
Bethlehem, Penna. Hans F. Dresel, representative, 
Felton Chemical Co., New York, and chairman 
PMCA Fourth Annual Production Conference. Philip 
Wunderle III, of Ph. Wunderle, Philadelphia, and 
PMCA president, toastmaster. 

apprREss: Hen. James H. Duff, governor, Common- 
wealth of Pennsylvania. 


Friday, Apr‘] 28 


MODERATOR: Anthony Napolitan, John F. Schoener, 
Inc., Reading, PMCA first vice-president. 

9:00 a.m.—Plant Sanitation, Fred B. Jacobson, plant entom- 
ologist and sanitarian, Stephen F. Whitman and Sons, 
Inc., Philadelphia. 

9:30 a.m.—Chocolate Symposium. 

MODERATOR: W. Tresper Cl:rke, chief chemist, Rock- 
woed & Co., Brooktyn. 

PARTICIPATING: Norman Kempf, manager of research, 
Walter Baker Chocolate and Cocoa, Division of Gen- 
eral Foods Corp., Dorchester, Mass.; Samuel F. 
Hinkle, plant mansger, Hershey Chocolate Coip., 
Hershey, Penna.; L. Russell Cook, vice-president, 
Wilbur-Suchard Chocolate Co., Inc., Lititz, Penna. 

11:15 a.m.—Recess. 

11:30 a.m.—Vacuum Cooking Session: 

“Simp’ex Vacuum Cooker,” Claude J. Covert, presi- 
dent, Vacuum Candy Machine y Co., New York. 
Continuous Vacuum Cooking, A. Guggenheim, Na- 
tional Equipment Corp., New York. 

12:30 p.m.—Address, Philip P. Gott, president, Nztional Con- 
fectioners’ Ass'n. 

Lunch. (To be se:ved on the cempus.) 

—Round Table Discussion directed by James A. King, 
vice-president, Nulomoline Division, American Mo- 
lasses Co., New York. 

3:45 p.m.—Recess. 


“ou 


5:00 p.m.—Adjournment. 
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Confectioner’s Briefs 


e Persons 


e Plants 


e Promotions 





@ Peter Paul, Inc.: C. H. Flint has resigned as 
sales manager and vice-president of Peter Paul 
Inc., Naugatuck, Conn. Herbert Billings, assist- 
ant sales manager, is named acting sales manager. 
Edward Dalton is appointed assistant sales man- 
ager. 


@ Price, Robinson & Frank, Inc.: Recently formed 
in Chicago, this new advertising agency includes 
as one of its principals Clinton Frank, former 
Dancer-Fritzgerald-Sample, Inc., account executive 
and E. J. Brach & Sons advertising manager. 


@ Wider Candy Variety at NAMA Convention: 
About 5,000 vending operators and industry rep- 
resentatives attending the recent annual conven- 
tion of the National Automatic Merchandising 
Ass'n in Atlantic City found a wider variety of 


Shown above is the Hershey Chocolate Corp. display and the 
D. L. Clark & Co. display. photographed recently at the annual 
convention of the National Automatic Merchandising Ass‘n held 
in Atlantic City. The convention was attended by about 5,600 
vending operators and industry representatives. 
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both bulk and bar candy to choose from in meet- 
ing 1950 needs, heard 1949 termed a “terrific year” 
for the industry and_ 1950 predicted “even better.” 
Indicating the “good business” enthusiasm, Rus- 
sell Pettet, sales manager of the vending divi- 
sion of Curtiss Candy Co., reported about 7 per 
cent of his firm’s overall volume for 1949 went 
into coin devices, as against “almost nothing” 
the year previous. Thirty-seven candy manufac- 
turers were represented at the event, which was 
reported the “biggest convention and exhibit” in 
NAMA’s 13-year history. 

Increased bar weights, more attractive packag- 
ing, and increased vend counts highlighted the 
candy exhibits. Candy bar equipment operators 
found little change in equipment exhibited, how- 
ever, as manufacturers generally confined ex- 
hibits to displays of proven models. Alco-Deree 
Co., Chicago, displayed a new refrigerated candy 
vender with a _ seven-button selection system. 
Mills Industries, Inc., Long Island, N. Y., intro- 
duced a new eight-column vender, having a 148- 
bar capacity. 

George M. Seedman, vice-president of the Rowe 
Corp., New York, was elected NAMA president. 
J. Bernard Lanagan, of the Nik-O-Lok Co., In- 
dianapolis, was named vice-president. John T. 
Pierson, of the Vendo Co., Kansas City, Mo., was 
reelected treasurer. New directors include: Pres- 
ident Seedman: D. J. Davidson, of Davidson Bros., 
Los Angeles; E. F. Hinkle, of Automatic Can- 
teen Co. of America, Chicago; I. H. Houston, 
of Spacarb, Inc., New York; and Arthur F. 
Schultz, of Arthur F. Schultz Co., Erie, Penna. 

“Retail sales taxes have been spreading across 
the country since 1933 until now they are found 
in 30 states and the District of Columbia,” George 
H. Fox, field representative of the National Con- 
fectioner’s Ass’n, told NAMA members at a lun- 
cheon. “The customary rate is either 2 or 3 per 
cent. Eighteen states and the District of Colum- 
bia have the 2 per cent rate, and six states have 
the 3 per cent rate. The lowest rate in 1/10th of 
1 per cent in Delaware, and the highest rate is 
3 1/4 per cent in the state of Washington.” 

Mr. Fox also discussed with NAMA members 
the correlation of the NCA program to gain ac- 
ceptance of the principle that candy is a food 
with the NAMA tax program affecting operators 
of candy vending machines. 

A “sell more” discussion themed the candy, 
gum, nut, and biscuit operators clinic. Points 
stressed: (1) study of new locatoin problems, 
(2) precise checks on stock through a systematic 
record-keeping session. (3) ways to increase bus- 
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jness in present locations, and (4) operating penny 
machines in conjunction with nickel equipment. 

About 1,500,00 nickel and penny candy ma- 
chines are reported in operation and are expected 
to have dispensed about 5,200 million units in 
1949. Prices range from a $10.50 model to a $445 
de luxe theater model offering 16 columns of 
candy. Coin changers, which aid “impulse buy- 
ing” by making it easier to buy, are offered by 
one firm at $99. 


@ Philadelphia Chocolate Coating Course: Spon- 
sored by the confectionery industry of Philadelphia, 
a course in chocolate coating will be opened by the 
Philadelphia Board of Education on January 3. The 
class will meet at 7:00 p.m. on Tuesdays and Thurs- 
days at 310 E. Thompson Street, where Louis 
Segal is making the facilities of his plant available 
for training. Each training class, it is estimated, 
will operate 10 weeks. It is proposed to limit enroll- 
ment in each class to 20, probably between 16 and 
25 years old. All manufacturing confectioners are 
invited to join in the program. Members of the 
advisory committee, who will approve the teachers, 
include: Louis Segal, I. W. Minter, Otto Glaser, 
Harry Nuss, for the industry ; Frank Bauder, Frank 
R. Robinson, and Dr. Albert Owens, for the board 
of education. Mrs. Anna W. Bieber, coordinator 
at the Mastbaum Vocational-Technical School, dis- 
cussed the plan at a meeting of the Retail Confec- 
tioners’ Ass’n December 7. 


® Golden West Candy Club: A. E. Brainard, 
of Harry N. Nelson Co., Inc., is named 1950 
president of the GWCC. Malcolm §S. Clark, of 
Malcolm S. Clark Co., is named vice-president 
and Frank Duffy, of George A. Kiepe & Sons, 
treasurer. Claude M. Chaplin is elected secre- 
tary. All are of San Francisco, and, excepting Mr. 
Chaplin, are also directors. Clyde N. Sutton, rep- 
resenting Bishop & Co. in Northern California, 
and James Mutz, of Ralph L. Mutz Co., Oak- 
land, are also appointed directors. 


@ Weaver Costello Co., Inc.: 1,000 boxes of cus- 
tom made Weaver Costello Co. chocolates were 
used to promote one of the transformers manu- 
fuctured by the Pennsylvania Transformer Co. 
This direct mail promotional candy was mailed 
out by Pennsylvania Transformer in time to ar- 
rive for Thanksgiving, and consisted of milk choc- 
olate pieces molded in the shape of the trade mark 
of the particular transformer the firm was pro- 
moting. 


@ Fanny Farmer Candy Shops, Inc.: Regular 
quarterly dividends of 37% cents on common and 
extra of 50 cents, both payable December 21, were 
declared by Fanny Farmer Candy Shops, Inc. 


® Industry Asks for 763,000 Short Tons of Sugar: 
The confectionery industry will require 9.9 per 
cent more sugar and a total of 763,000 short 
tons, raw value, in 1950, Theodore Stemfel vice- 
president of E. J. Brach & Sons and chairman 
of the sugar committee of the National Confec- 
toners’ Ass’n, told the Production and Market- 
ing Administartion of the U. S. Dept. of Agri- 
culture at a recent industry-government meet- 
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Portrait of a 
future Best Seller 


Just check any candy counter. It takes no crystal 





ball to see that the nation’s favorite candies are 
almond candies. And it should be easy to picture 
your candy in the best-seller frame . . . with 
almonds. Again this year, ample supplies of Cali- 
fornia’s finest BLUE DIAMONDS are available. 
Order them by accurate size counts . . . or order 
them diced, split, sliced, or halved . . . BLUE 
DIAMOND almonds will cost you 
less to handle because they are 







very carefully sorted, uniformly 
graded, free from dust and bit- 
ters. Ask your Blue Diamond 
representative, or write us. 
We're almond specialists . . . 
and have been for 39 years. 


WRITE FOR YOUR FREE COPY 
As a service to the candy in- 
dustry, the Exchange offers 
this illustrated booklet con- 
taining 22 useful formulas 
Amon for popular almond candies. 


A LM re) N DS — Write for your free copy today. 
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ing in Washington. Estimated sugar use by the 
confectionery industry in 1949 was 694,000 tons, 
which was about 18 per cent of total industrial 
usage and about 9 per cent of total sugar usage 
for the year, he stated. 

Gordon Peyton, general counsel of the Ass’n 
of Cocoa and Chocolate Manufacturers of the 
U. S., presented a joint statement in which indus- 
trial users asked for an overall 1950 domestic 
quota of 8,090,000 short tons, raw value. Mr. 
Stempfel said NCA’s sugar committee is “fully 
agreed” on this overall estimate. Producers rec- 
ommended a quota of 7,200,000 to 7,250,000 short 
tons. Sugar production quotas for 1949, originally 
set at 7,250,C00 short tons, were later raised to 
7,500,090 short tons. (The 1950 sugar quota was set 
at 7,500,009 tons on December 22—Ed.) 


@ D. L. Clark & Co.: Transfilm, Inc., through Bat- 
ten, Barton, Durstine & Osborn, has produced 
two one-minute television spots for D. L. Clark 
& Co. The spots will also be distributed through 
General Screen Advertising as minute movies. 


@ Euclid Candy Co. of California, Inc.: Pro- 
duction of the prewar “Four Star Bar” was re- 
cently resumed by this San Francisco firm, says 
Carl Bodin, sales manager. A _ nickel item, it 
is a vanilla flavored fudge piece with coconut 
and chopped Brazil nuts. Weight is 2 3/4 oz. 


@ Schutter Candy Co.: A special recording by 
Mindy Carson, of Schutter Candy’s “Bit-O-Honey 
Song” will be used by the firm in promoting sales of 
“Bit-O-Honey” bars. 


@ Mary Lee Candies, Inc.: A “wife insurance” 
plan, which includes “the sweetest policy ever writ- 
ten” promising gifts of candy for the donor’s wife, 
is being offered by Mary Lee Candies, Inc., of Nor- 
walk, Ohio. The policy covers Christmas, St. Val- 
entine’s Day, special anniversaries, and other gift 
events. A “full coverage” plan and a “partial cover- 
age” plan, which may include any combination of 
seven occasions, are offered. : 


@ Fanny Farmer Candy Shops, Inc.: Television 
debut for Fanny Farmer last month featured a 
series of participations highlighting its Christmas 
package on WJZ-TV’s “demonstrator” telecast, 
“Holiday Hints.” 


@ Philadelphia AACT Hears Sanitation Talk: 
American candy standards are probably higher 
than those in any other country, Robert C. Stan- 
fill, chief, Philadelphia District, Food and Drug 
Administration, told a recent meeting of the Phil- 
adelphia section of the American Ass’n of Candy 
Technologists, at Temple University. 

“Confectionery and chocolate manufacturers are 
to be congratulated on the good sanitary condi- 
tions under which most candy is made and dis- 
tributed in the U. S.,” said Mr. Stanfill. 

Pointing out that there are still “some unfor- 
tunate exceptions.” Mr. Stanfill stated, “Full com- 
pliance with the law, particularly with the san- 
itation section, is good business and is bound 
to result in better consumer acceptance. It is im- 
portant that food manufacturers develop their 
own sanitation control system,” he emphasized. 


There is nothing so destructive to a firm or an 
industry as public revulsion following disclosure 
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of grossly insanitary conditions in food establish- 
ments, said Mr. Stanfill. “No one should fail to be 
vigilant,” he stressed. “Full compliance will en- 
gender public confidence.” 


To candy manufacturers, Mr. Stanfill recom- 
mended: “Clean your plant thoroughly. Kill all 
insects, rats, and mice. Prevent others from com- 
ing in. Buy wholesale raw materials under a 
guaranty of conformity to the Federal Food, 
Drug, and Cosmetic Act. Assign clean employees 
to handle the ingredients in clean equipment and 
pack a wholesome product.” 


@ Pearson Candy Co.: Three new Valentine 
candy packages are announced by Pearson Candy 
Co., of Los Angeles. “Val ‘O’ Whir!” is an eye 
catching, die cut Valentine box for the “Whirl” 





PEARSON CANDY CO., recently announced three new Valentine 
candy packages shown in above photo. These packages indicate 
the emphasis shown the eye-appeal need of packages for 1950. 


sucker. For “Delicious Stix,” the new package fea- 
tures a heart-shaped cutout. The “Valentine Pop” 
package of 14 pops features a string of die cut 
hearts which make the pops look like “multicolored 
hearts on sticks.” 


@ General Candy Corp.: An extra of 35 cents on 
common, payable January 3, and regular quarterly 
of 25 cents, payable December 15, were voted to 
holders of record December 5, by the General 
Candy Corp. This brings the total for the year to 


$1.35. against $1.25 in 1948. 


@ William Wrigley Jr. Co.: “Life With Luigi” 
CBS comedy show will be sponsored by the Wm. 
Wrigley Jr. Co. of Chicago, beginning Jan. 10, 
it is announced. 


@ Loft Candy: A dividend of 10 cents, payable 
on January 6th, has been announced by Loft Candy 
Corp. This brings 1949 declarations to 20 cents. 


© Topps Chewing Gum Co., Inc.: A day in the 
operation of a bubble gum plant was the subject 
of a recent full page pictorial feature on Topps 
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in “Parade,” a Sunday supplement distributed by 
22 newspapers. President Joseph E. Shorin, Vice- 
president ay Shorin, the board of directors, Ad- 
vertising Manager Len Harrison, secretaries, and 
research personnel were pictured—all blowing 
bubble gum. , 


@ Melster Candies, Inc.: The 1950 line of Creme 
Eggs are now being introduced to the trade by 


MELSTER CANDIES 
tasty 1950 line of 
“Creme Eggs” are 
being introduced to the 
trade. Eggs are avail- 
able in 24-count, coun- 
ter display boxes. 


Melster Candies, Inc., of Cambridge, Wis. They 
are put up in 24 count, counter display boxes, 
with Easter atmosphere. 


@ Earl P. Slagle: Mr. Slagle died recently is his 
home in San Jose, Calif. A number of years ago 
Mr. Slagle was connected with his brothers who 
owned and operated several retail candy stores 
and wholesale manufacturing plant in Denver. 


® NCA Central West Meeting: Reports on the 
state of the industry highlighted the Central 
West Trading Area meeting of the National Con- 
fectioners’ Ass’n last month in Chicago’s Black- 
stone Hotel. Harry R. Chapman discussed the 
Washington situation, including trade practice 
conference rules and the cocoa situation. Theo- 
dore Stempfel discussed recommendations sub- 
mitted to the Secretary of Agriculture regarding 
the 1950 sugar quotas for the industry. Robert 
B. Schnering spoke on the peanut situation. 
Charles F. Scully, reported on NCA’s sanitation 
program. Irvin C. Shaffer discussed the Council 
on Candy program. Victor H. Gies reported on 
the work of the distribution committee and the 
joint committee on distributive education. John 
Henry reported on the research program. A. meet- 
ing of the NCA board of directors was held on 
December 1-3. Increasing candy consumption 
through educational advertising publicity, introduc- 
tion of new publicity material, opposition to dis- 
criminatory legislation were highlighted in the 1950 
program. Plans were also laid for a Southern 
regional meeting in Atlanta this month and a West- 
ern regional meeting in California in the Spring. 


® Orengo Candy Co.: Removal to a larger plant 
at 1326 Irving Avenue, San Francisco, where 
a retail store is also operated, is announced. Headed 
by Benjamin Orengo, the film specializes in choc- 
olate and home made packs for distribution 
through drug stores. 
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bouquet fidelity. 


Has a high boiling point to retain flavor and can be used 
to fortify True Fruit Strawberry. 
WRITE FOR SAMPLE 


Established Since 1885 


GEORGE LUEDERS & CO. 


427 Washington St. New York 13, N. Y. 
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Supply Field News 





@ H. Kohnstamm & Co., Inc.: Celebrating his 50th 
anniversary with the firm, a surprise testimonial 
dinner was held in honor of Hugo Pulver, executive 
vice-president of H. Kohnstamm & Co., Inc., at the 
Lake Shore Athletic Club, in Chicago, December 
12. One hundred and 20 employees of the Chicago 
office and sales organization of the firm attended. 

Mr. Pulver’s career with the Kohnstamm firm 
began in 1899, when, after attending St. Johns 


z * 


HUGO PULVER. executive 
vice-president of H. Kohn- 
stamm & Co., Inc. was given 
a surprise testimonial dinner 
tly celebrating his 50th 
year with the firm. 








Military Academy, in Delafield, Wis., he started 
working for $10 a week in the shipping room of 
Kohnstamm’s Chicago office. During the evening he 
studied chemistry at the Armour Institute of Tech- 
nology, later attending the Bryant-Stratton Busi- 
ness College. 

Many of the friends and acquaintances made 
during his errand boy days proved extremely help- 
ful when he started selling Kohnstamm products 
in Chicago. Orders were taken at that time in many 
of the candy plants by the shipping clerk getting on 
an elevator, stopping at each floor, and shouting, 
“Kohnstamm.” The foreman would then shout back 
the order for whatever he wanted. Among the 
Chicago plants he called on at that time were: 
sunte Bros., John Kranz, Rueckheim Bros. and 
Eckstein Co. (Cracker Jack Co.), Dreibus-Heim 
Co., where Emil Brach was superintendent, and 
©. F. Gunther & Co. 

Shortly after the turn of the century, Mr. Pulver 
Was assigned some outside sales territories. He 
recalls how he used to purchase a combination 
round-trip ticket for $35 to cover Council Bluffs, 
Omaha, Denver, Ogden, Salt Lake City, and return 
to Chicago via Kansas City. Twice a year he made 
this trip, and manufacturers would place orders to 
fill needs for six months. In the early days Kohn- 
stamm was the largest importer of “Silver Label” 
gelatin and egg albumen from China. Illustrating 
the growth of the firm, Mr. Pulver’s territory is 
now serviced by 12 salesmen. 

In 1923, Mr. Pulver was made vice-president of 
the firm and manager of the Midwestern division. 
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Today he is executive vice-president and a director 
of the company and is actively engaged in direction 
of the activities of Kohnstamm’s Midwestern divi- 
sions. 


@ Chas. Pfizer & Co., Inc.: Supplementing syn- 
thetic organic production at their Brooklyn plant, 
Chas. Pfizer & Co., Inc., recently put into com- 
mercial production, a new plant for the manufac- 
ture of chemicals by organic synthesis at their 
Groton, Conn. site. 


@ Minneapolis-Honeywell Regulator Co.: Per- 
sonnel changes, as follows, are announced by the 
Minneapolis-Honeywell Regulator Co.: Kent L. 
Wilson has been named manager of the company’s 
newly formed manufacturer’s division. T. S. Carley 
will succeed Mr. Wilson as head of the Honey- 
well-Brown office in Dallas. Karl Schick will be 
sales manager of the company’s gas controls di- 
vision. J. A. DePuy has been promoted to man- 
agership of the Detroit office, succeeding Mr. 
Carley. Jack Richardson will succeed Mr. DePuy 
as the Cincinnati Honeywell-Brown branch man- 
ager. James Dunlap has been named industrial 
sales manager in Detroit, and Harry Merkel has 
been transferred to Toledo in charge of industrial 
sales. 


@ Borden Co.: Edgar G. Quesnel, director of 
safety for the Borden Co., has been elected presi- 
dent of the Safety Executives Club of New York. 
The club is devoted exclusively to the study and 
discussion of safety policy and trends. Member- 
ship is limited to executives who formulate safety 
policy for their firms. 


@ Swift & Co.: W. Harold Brenton, prominent 
farmer and banker of Des Moines, Iowa, has 
been nominated as a Swift & Co. director, it is an- 
nounced by Harold H. Swift, chairman of the 
board. 





MAGNUS. MABEE & REYNARD recently entertained the press 

at a cocktail party and dinner. Shown above is the speakers 

table. More than 100 guests were present including H. A. White 

and W. C. Copp of The MANUFACTURING CONFECTIONER, as 

well as Harry Lustig of the Ass'n of Manufacturers of Chocolate 

& Confectionery. The dinner was held at the South Garden atop 
the Hotel Astor, New York City. 


@ Hershey Chocolate Corp.: An extra dividend 
of 75 cents a share, voted for payment on Decem- 
ber 21 will bring total dividends this year to $2.25 
a share of Hershey Chocolate Corp., common 
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stock. The company also declared initial quarterly 
dividends of 52.9 cents on the 44 per cent cumu- 
lative preferred A and 55.8 cents on the 4% per 
cent cumulative preferred B. These are payable 
on February 15th 1950. 


HARRY COHEN, PhD., left. 
was recently appointed head 
of the Chicago research de- 
partment of Florasynth Labo- 
ratories, Inc., as announced 
by David E. Larkritz, vice- 
president and chief chemist of 
the firm in New York. 





@ Chocolate Spraying Co., Inc.: A new chain type 
high speed plastic machine of the Gabel type is 
announced by Chocolate Spraying Co. A new type 
chain design eliminates stretching and maintains 
uniformity of pieces at all times, it is reported. The 
chain is constructed with extra large pins which 
are hardened and ground and work within a hard- 
ened and ground bushing. Chains are now in pro- 
duction for single design and assorted design, and 
special designed chains are available on request. 
Perfect production on this machine is reported the 
highest ever attained on a plastic machine. A three- 
way cooling conveyor is also made to handle the 
full production of the plastic machine and comes 
equipped with spreader, motor, and blowers ready 
to operate. As optional equipment the firm also 
offers an electrically heated three-groove sizer with 
interchangeable groove rings, variable speed trans- 
mission, and completely mounted on precision ball 
bearings, it is announced. 





CHOCOLATE SPRAYING CO., Inc., Chicago. has developed a 

new chain type high speed plastic maching (above) of the Gabel 

type. A new type chain design is said by the manufacturer to 

eliminate stretching and maintains uniformity of pieces at all 
times. 
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@ Wm. J. Stange Co.: Wm. B. Durling, president 
of Wm. J. Stange Co., recently announced the ap- 
pointment of F. K. Koepke to the newly created 
position of assistant sales manager. 


@ Metal Displays Co. of Philadelphia: Premiere 
showing of the firm’s new. line of bakery displays 
and trays added to its window displays and candy 
trays was held recently in Philadelphia’s Befijamin 
Franklin Hotel. 


@ Dodge & Olcott, Inc.: Yugoslavia as a source 
for essential oils features the recent issue of the 
“D & O News,” external house organ of Dodge 
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KANDEX 


CONFECTIONERY STABILIZER 


Gives lasting freshness and smoother texture to your 
caramels and other chewy candies such as ees 
taffy, and kisses. Does not cook out. Each poun 
of KANDEX means another pound, or more. of your 
finest candy. SAVES TIME and EXPENSE. 
Write for free testing samples—Dept. 400 


—=—<—————— 


NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 
Chicago 3, Illinois 
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DOUGLAS 
CONFECTIONERY 
“C” STARCH 





Consistent 
For Milliens of Gallons 


Uniform quality is found in all 
three P & F products. Whether 
it is a single drum, a tank car 
load, pound or a ton. Perfect 
consistency is guaranteed by 
P & F production methods, 
P & F research, selected buy- 


ing and sanitary delivery. 


Penick & Ford wishes you a 
successful and properous year 
in 1950 and welcomes the op- 
portunity of serving you 
throughout the year. 
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& Olcott. Other articles include reports on spiso- 
resins, vanilla beans, perfumes, aromatic chemi- 
cals, and price changes. 


@ Fritzsche Brothers, Inc.: Recently two promi- 
nent members of Fritzsche Brothers, Inc., Dr. 
Ernest Guenther, vice-president and technical di- 
rector of the company, and Lloyd Speck, manager 
of Fritzsche Brothers of Canada, Ltd., were hon- 





FRITZSCHE BROTHERS, INC., annual sales convention was held 
recently at the Hotel New Yorker. Shown left to right are some 
Midwest representatives: Stanley Schuster, Chicago o‘fice; Franc 





Farada, St. Louis; vice-presid y H. P. Wesemann; 

Russ Bull, St. Louis; M. J. “Pete” Niles, Chicago branch manager: 

Carl Edwards, Chicago; Fred Baker, Jr.. Detroit: Blaine Crouch, 
Chicago. 


ored on completion of 25 years’ service with the 
firm. Dr. Guenther was guest of honor at a din- 
ner held at the New York Athletic Club. F. H. 
Leonhardt, president, J. H. Montgomery, vice- 
president and treasurer, other officers and direc- 
tors, and regular members of the quarter-of-a- 
century club attended the dinner. In Toronto 
Mr. Speck was tendered a luncheon at the Royal 
York Hotel. John L. Cassullo, assistant treas- 
urer, was in attendance representing the parent 
concern. 


@ Lamborn’s Sugar Report: Sugar supplies for 
the U. S. for next year will be ample, according 
to a study just completed by Lamborn & Co., 
Inc., sugar brokers. 


@ National Food Brokers Ass’n: The 45th annual 
convention of the NFBA will be held in Atlantic 
City, January 22 to 27, and will coincide with the 
National Food Sales Conference, which is spon- 
sored jointly by NFBA and the National Canners 
Ass’n. Bob Crosby, radio and screen star, will be 
master of ceremonies at the 1950 banquet of the 
NFBA, which will be held the evening of Tues- 
day, January 24, in the grand ballroom of the At- 
lantic City Municipal Auditorium. 








PETER’S 
“MOLDWELL” 
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Wage and Hour Law 


(Continued from page 28) 





workweek provided that the premium is at least one half 
the rate for like work performed in non-overtime hours. 
The new law provides further clarification by enumer- 
ating additional types of payments which need not be 
included in the computation of the “regular rate”: 


1.—Gifts, but only if the amount of the gift does not 
depend on hours worked, production, or efh- 
ciency. 

2.—Payments made for occasional periods when no 
work is performed due to vacation, holiday, ill- 
ness, failure of the employer to provide sufficient 
work, or other similar cause. 

3.—Reasonable payments for travel expenses or other 
expenses, incurred by an employee in the further- 
ance of his employer’s interests and properly re- 
imbursable by the employer. 

4.—Other payments to an employee which are not 
made as compensation for his house of service. 

5.—Payments made in recognition of services, but 
only if the payment is determined solely by the 
employer and not pursuant to any contract, agree- 
ment, or promise. 

6.—Payments made pursuant to a bonafide profit 
sharing plan or trust, or thrift or saving plan, 
but only to the extent that the amount is not de- 
termined by hours of work, production, or ef- 
ficiency. 

7.—Payments as talent fees to performers and an- 
nouncers in radio and television. 

8.—Contributions irrevocably made to a trustee or 
third person pursuant to a bonafide plan for pro- 
viding old-age, retirement, life, accident, or health 
insurance or similar benefits to employees. 

9.—Extra compensation for work in excess of eight 
hours per day or 40 hours per week or in excess 
of the employee’s normal or regular working 
hours. This extra compensation may be credited 
against any overtime payments due under the law. 


Fluctuating W orkweeks 


Under the old law, an employer who wanted to pay 
his workers a constant wage even though they were re- 
quired to work more than 40 hours some weeks and 
less than 40 hours other weeks found that it was almost 
impossible to develop such a plan which would not be 
held to be in violation of the law. 

The new law sets forth a method for leveling out the 
pay of employees who must work irregular hours. The 
employer and the employee or his representative are 
permitted to agree upon any regular rate of pay not 
less than 75 cents an hour. The employer guarantees pay 
for some agreed-upon number of hours, not exceeding 
60 a week, with time and one-half after 40 hours. By 
fixing a low hourly rate and a high number of hours per 
week, the weekly pay generally can be kept constant. 

For example, if an employer wishes to pay an em- 
ployee $70 per week—regardless of fluctuating hours, he 
could provide a basic rate of $1 per hour and a guar- 
antee of 60 hours of work. If the employee works 40 
hours he gets $70; if he works 50 hours he still gets 
$70 under the guarantee (his calculated rate would be 
only $55 including 10 hours at times and one-half); if 
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he works 60 hours he would still get $70 (which is 
equal to the calculated rate, 40 hours at straight time 
and 20 hours at time and one-half). Only if he works 
more than 60 hours would he be paid more than $70 
per week. Thus, if he works 70 hours he would be en- 
titled to $85 for 40 hours at straight time 30 hours 
at time and one-half. 

Now that employers may adopt this kind of con- 
stant wage plan without violating the law, they may want 
to investigate its use carefully. In many cases, a con- 
stant wage is a more desirable method of wage pay- 
ment and it will frequently simplify payroll accounting. 


Simplifying Payroll Accounting 


Under the old law, if an employee worked at piece 
rates or if he performed more than one kind of work 
during the week at varying rates, the calculation of the 
regular rate of pay often became very complicated. The 
regular rate had to be an average hourly rate for the 
work done during the week. For this reason, it could 
not be calculated until after the week was over and the 
performance and earnings records were all available. 

The new law provides several ways to simplify the 
calculations. 

Where piece rates are used. no complicated calcula- 
tion need be performed. Work done during overtime 
hours may be paid for simply at one and one-half times 
the piece rate applicable to the same work during non- 
overtime hours. 

Where an employee works at different hourly rates 
during the week, there is also no longer any need for 
a complicated calculation. Here too, the new law pro- 
vides that overtimes hours may be paid for at one and 
one-half times the rate applicable to the same work dur- 
ing non-overtime hours. 

The new law also provides another way to handle 
the situation where the regular rate of pay is difficult 
to figure.out. It permits the establishment, either by 
agreement or understanding between the employer and 
his employees, of a basic rate for a particular job. This 
basic rate may then be used as the regular rate for the 
purpose of computing overtime. There is one condition. 
The basic rate established must be authorized by the 
Wage and Hour Administrator as substantially equiva- 
lent to the average hourly earnings of the employees in 
the particular work over a representative period of time. 

These methods offer real opportunities for simplifying 
payroll accounting. Care should be taken in their in- 
troduction. But the possibility of using them should 
not be overlooked. 


Penalties Less Severe 


Previously, the purchaser of so-called “hot goods” 
(goods produced under conditions which violate the 
Wage and Hour Law) who transported, shipped, de- 
livered, or sold any of them was subject to criminal 
penalties even if he did not know that the goods were 
“hot.” This harsh restriction is now greatly eased. The 
purchaser will suffer no penalties if he bought the goods 
in good faith relying on written assurance from the pro- 
ducer that they were produced in compliance with the 
requirements of the Act. Purchasers who wish to be 
protected should henceforth require such written state- 
ments from their suppliers. 

Under the original law an employer faced the danger 
of being held liable for double damages’ even after 
his employees had agreed to a settlement of their claims 
for some lesser sum. The new law provides that an em- 
plovees may authorize the Administrator to make a bind- 
ing settlement in his behalf. 
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The type of carton you are now using, or your method of cartoning, 
may be costing you far more than is necessary. 

If you are using factory-processed cartons, a Palmer continuous motion 
carton forming machine will enable you to make an immediate saving 
in material costs. For the Palmer sets up a strong, attractive looking 
carton from inexpensive die-cut blanks. This type of carton, now being 
used by leading manufacturers, has successfully replaced many types of 
more expensive cartons. And the savings made frequently pay for the 
machine in less than a year! 

If you are setting up cartons by hand, or on a conventional carton 
forming machine, the Palmer continuous motion machine will likewise 
show important savings. It has far greater speed—up to 102 cartons per 
minute. Can be more quickly adjusted for a different size. And its con- 
tinuous motion method of operation results in better formed, more 
securely sealed cartons—thus preventing damage in the over-wrapping 
process and waste of material. 

Moreover, the Palmer gives you a finer looking carton because its 
exclusive method of forming and sealing locates printed panels accu- 
rately and prevents bulging sides. 


Write today for cost-cutting facts on the PALMER. 


PACKAGE MACHINERY COMPANY «+ PALMER DIVISION a 
SPRINGFIELD, MASSACHUSETTS 


NEW YORK CHICAGO BOSTON CLEVELAND ATLANTA DALLAS 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 





PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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by CLYDE C. HALL 


The Manufacturing Confectioner 


io THE FIRST postwar “consumers’ year” under 
its belt and facing an equally problem-posing 12 
months in 1950, America’s confectionery industry indi- 
cates “packaging emphasis” and “harder working pack- 
ages” are more than ever going to be relied upon as sales 
builders for candies. Packaging research, experimen- 
tation, careful study of satisfying consumers’ prefer- 
ences, and utilization of new techniques, all show their 
effects in new candy packages announced for as far 
ahead as Easter, 1950. 


National distribution of Joyva halvah and establish- 
ment of a mail order division for this “world’s oldest 
confection” by Independent Halvah and Candies, Inc., 
of Brooklyn, for example, have been achieved thanks 
to development of a new vacuum can for halvah. In- 
dependent, which operates the world’s largest halvah 
manufacturing plant, spent three years in cooperation 
with a can manufacturer in developing the new vacuum 
tin. Previously halvah was sold only in bulk or in 
slices, and distribution was limited because of the need 
for constant refrigeration. The new vacuum can pre- 
vents spoiling despite all extremes of temperature and 
seals in the rich qualities of the confection. Independ- 
ent’s Joyva halvah is reported the first ever to be vac- 
uum-packed in cans. It is now being distributed na- 
tionwide and is sold in grocery and candy stores. The 
vacuum-packed Joyva halvah is offered in chocolate, 
vanilla, and marble, which is a combination of both 
flavors. A four-ounce chocolate-covered halvah bar 
is also made by the firm. The Brooklyn plant is equipped 
throughout with modern stainless steel facilities, tempera- 
ture and humidity are scientifically controlled, and all 
air is washed and filtered. 

Capitalizing on the merchandising value of com- 
bining candy with an actual valentine has resulted in 
“tremendous orders” for its new “Valentine-card Pop,” 
say officials of Overland Candy Co., a division of Leaf 
Brands, Inc., in Chicago. Selling for a nickel, the com- 
bination candy and valentine item consists of a qual- 
ity valentine pop, featuring a heart and arrow modeled 


“PACKAGING EMPHASIS” themes these new 
candy packages, from left to right: Miss 
Saylor’s Chocolates, Inc., Chase Candy Co., 
Overland Candy Co. (Valentine and eggs), 
Scudder Candy Co. 


Packaging Emphasis Seen for ‘30 





in white cream, mounted on an attractively designed 
cardboard cut-out valentine. “There wouldn’t be a 
bigger demand for the apple that Eve handed Adam!” 
Overland officials enthusiastically state, in advance pro- 
motion for the new item. 


A new giant size Easter egg carton with transparent 
windows is also being introduced by Overland. The 
strikingly designed carton is 17 inches long and fea- 
tures a bunny character in various comical “egg paint- 
ing” poses. Each of the 12 eggs is decorated with a 
colorfully molded butter cream and is visible through 
a cellophane window. Separate egg partitions give each 
egg full protection. 

Expert packaging and quality candy gained such 
wide recognition for the new “Peggie Lee” candy fam- 
ily of Scudder Candy Co., Chicago, that the five variety 
line will be soon merchandised on a national basis. 
In cooperation with Scudder, individual packages for 
each variety of candy were designed by artists of Mil- 
print, Inc., Milwaukee packaging converters. The color 
scheme of each package was selected to tie in with the 
color of each candy variety. A heavy cellophane bag 
featuring an identifying name serves as a protective 
wrap and enables the candy to be displayed with a view 
to creating high impulse buying. 

Both display and convenience are features incor- 
porated in the “Serv-O-Tray” box for the “Skylark 
Wafers” of Chase Candy Co., St. Louis. The transpar- 
ent three-color wrap utilizes the colorful effect of the 
wafers themselves for enhancing attractiveness and 
speeding identification and prominently shows the “Sky- 
lark” name both on the top and sides of the box. Designed 
by Milprint, Inc., the “Serv-O-Tray” box features easy 
opening, and the end of the tray folds down so that the 
wafers may be conveniently served. 


The unique advantages of a triangular shaped win- 
dow carton for both display and attention getting are 
utilized in the new package of “Milk Chocolate Stars” 
by Blumenthal Bros., of Philadelphia. Featuring a die 
cut, cellophane covered window on the top, front side, 
and bottom, the triangular carton makes possible numer- 
ous eye catching small and large mass displays. Six or 
more packages standing on one triangular side, for ex- 
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MANUFACTURERS — Cut your costs by 
these proved, effective methods: Pro- 
duce stocks during slack periods for 
peak season demand e Advance ship- 
ping dates @ Insure delivery of candy 
to your customers in factory-fresh con- 
dition ¢ Eliminate expense of returns. 


RETAILERS — Increase your sales and 
eliminate your losses by these proved 
methods: Order your suppliers to pro- 
tect your shipments with Desiccite #25 
@ Use Desiccite #25 in your displays 
to protect them against loss of eye ap- 
peal ¢ Handle lines prepackaged with 
Desiccite +25 to gain customer good- 
will ¢ Protect seasonal carry-over 
against moisture damage. 


Dry Pack with 


Desiccite* 
keeps candy 
free and 
glossy— 
economically 





DESICCITE °25 





All these economies and benefits are being realized by users of Desic- 
cite #25, the dehydrating agent which protects flavor, gloss, and dry- 
ness from damage by moisture. 


GET THE FACTS... 


Write your nearest Desiccite distributor 

lL. H. Butcher Co., Los Angeles, San Francisco, Portland, Seattle and Salt 
Lake City; Eaton Chemical & Dyestuff Co., 1490 Franklin Street, Detroit; 
Prior Chemical Corp., New York City; Thompson-Hayward Chemical Co., 
main office in Kansas City, Mo., and branch offices throughout principal 
cities in central and southwestern states. 


FILTROL CORPORATION General Offices: 634 S. Spring St., Los 


Angeles 14, California. Plants: Vernon, California and Jackson, Mississippi. 
*T.M. Reg. U.S. Pat. Off. 
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ample, form an attractive display for a counter or shelf. 
Mitering the points of four triangular packages so as to 
form a square permits the candies to be seen from four 
sides. Arranging the packages in a rectangle places the 
window on two or more sides. The triangular shape also 
makes the packages especially adaptable for use in small 
counter and shelf arrangements. 

As a result of a recently patented process, lollipop 
“sticks” made of clean new cellophane trim are offer- 
ing candy manufacturers new sales opportunities and 
merchandising effects for pops. Until now, cellophane 
had always been basically used in sheets, says R. E. 
Hedlund, sales manager for Cell-O-Core Co., of Chicago. 
which he reports “working around the clock” to manu- 
facture the new sticks. Embodying color candy stripe 
effects, the cellophane sticks are made by twisting numer- 
ous plies of cellophane and by heat sealing on rotating 
grooved aluminum cylinders, then straightening and 
cutting to length with closely held tolerances. Stress- 
ing the color impulse buying appeal, the sticks feature 
no sluffing off of cellophane and absence of dirt con- 
tamination. 

Price-marking of packages wrapped in cellophane can 
now be made easier for your dealers, too, by a Package 
Machinery Co. medallion attaching device which auto- 
matically attaches in the wrapping process a small 
blank label in a corner or in any other desired loca- 
tion on top of the package. Quickly detachable printed 
price medallions can also be attached during wrap- 
ping. Used by Russell Stover Candies, Kansas City. 
Denver, and Lincoln, Neb., these permit easy removal 
of the price-showing part of the medallion when the 
package is, for example, used as a gift, The Package 


MICKEY RADUTZKY. plant manager of Independent Halvah and 

Candies, Brooklyn, operates new vacuum packing machine for 

firm's Joyva halvah. The world’s oldest known confection, Joyva 

halvah is first to be packed in vacuum tins, will be distributed 
nationally. 
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Don’t take chances on the packaging adhesives 
you use! Let our skilled laboratory staff study 
your problems and prescribe the one best ad- 
hesive for each specific labeling or sealing opera- 
tion in your plant. That’s the sure way . . the 
safe, modern, economical way to buy the glues, 
pastes or cements you need. PAISLEY Scientific 
Adhesive Service helps you eliminate loose, torn, 
unsightly packages due to using the wrong 
adhesive. And it protects you against lack of 
uniformity and poor quality thru "continuous con- 
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PLATACK WON-WARP GLUE 








trol” ..a laboratory method of insuring that each 
succeeding shipment measures up to the same 
high standards of uniform fine quality and per- 
formance. 


BUY YOUR ADHESIVES THE Seientific WAY! 


Thousands of users from coast-to-coast depend upon 
Paisley for correct, efficient, economical adhesion. You, 
too, can profitably use our free consulting service. Use the 
coupon below. Send today for the literature you want, or 
for our ADHESIVE OPERATION DATA SHEET. 
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Gentlemen: Please send the FREE literature indicated below. 


0 New 6 page General Adhesive Folder 
0 Boxeal Laboratory Report 
0 Paisley Set-Up Box Adhesives Bulletin 


0 Adhesive Operation Data Sheet 0 Bottle Label Bulletin 
(You fill in and return for Free Laboratory recommendation) 


FREE CONSULTING SERVICE 


0 Cellophane Give Laboratory Report 
O Foil Adhesive Laboratory Report 
O Grip-Tight Label Paste Bulletin 
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Your candies have more 
“sales appeal" when ap- 
pealingly displayed. Wein- 
man distinctive and attrac- 
tive display containers have 
put over many a confec- 
tionery item on the retail 


counter! 


Unique Fudge Pack 
(Pour in warm) 





wean pS, rather INC. 


MAN 





TRANSPARENT PLASTIC GIFT 
BOXES For All OCCASIONS 





Write today for samples, 
prices, and the new cata- 
logs of transparent plastic 


boxes and decorative tins. 


FACTURER 


3260 W. GRAND AVE., CHICAGO 51 






















The satisfaction of KNOWING 
that their wrapping machines 
will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 


ALWAYS 


both large and small manufac- 
turers, are fast, always depend- 
able and economical. The SEN- 
1OR MODEL wraps 160 pieces 
per minute: new HIGH SPEED 
SPECIAL MODEL wraps 325 
to 425 pieces per minute. 
Both machines are built for the 
most exacting requirements 
and carry our unqualified 
guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE 


EST. 1906 
MIDDLETOWN, N. Y. - - - U. S. A. 


DEPENDABLE 


IDEAL 


WRAPPING 
MACHINES 








Machinery Co. medallion attaching mechanism, in this 
case, applies glue only to a portion of the medallion. 

With more emphasis on “packaging emphasis” so 
considerably more important for 1950, how can manu- 
facturers effectively measure the merchandising, ad- 
vertising, and physical efficiency of their packages? 
Termed “an objective yardstick” to do just that. a com- 
prehensive “Packaging Rating Chart” has just been 
published by Lippincott & Margulies, Inc., New York 
industrial designers. The chart offers a simplified point 
system for rating a package on 10 counts, so that an 
executive can look at his package objectively—the way 
a consumer sees it—-and discover areas for improve- 
ment if necessary. The 10 rating counts include from 
three to five “provocative” questions to be answered 
for each count and are headed: mass display, advertis- 
ing value, recognition and memory value, expressive 
of contents, market appeal, consumer use, illustrative 
design and copy, construction, cost and procurement, 
and legal. After rating on each question, totals are 
tabulated. An average package is considered one with 
a score of 80 per cent, a leader with a score of 90 per 
cent or better. With improvement, it is not unusual 
for low score packages to realize a 10 per cent increase 
in sales, without any additional promotional investment, 
reports the firm. 





@ Peter Paul Co.: “Mounds” and “Almond Joy” 
are being packed in boat boxes, three to a pack- 
age, at the Oakland, Calif., plant. Upon their re- 
cent appearance in the Western market, the packs 
were quickly accepted by supermarkets, variety, 
and grocery outlets, for which they were designed, 
says Max Sherman, San Francisco broker repre- 
senting the firm in Northern California. 


@ Imperial Candy Co.: Designed for distribution 
through drug and confectionery stores in Ore- 
gon, Washington, and Montana, seven additions 
to Imperial’s Societe Chocolats are announced 
by the Seattle firm: “Societe Bird of Paradise,” 
“French Creams,” “All Milk,” “Miniatures,” 
“Beaded,” “Fruits and Nuts,” and a “Gift Box.” 


@ Hoefler’s Centennial Chocolates, Inc.: An extra 
quality assortment, “Hoefler’s Centennial Gold 
Box” is being marketed by this San Francisco 
firm. Assortment contains liqueur flavored creams, 
filbert toffees; nut and plain nougats, glace cher- 
ries, and various chocolate pieces. Weight is 1 
1/2 pounds. Price is $2.75. 





Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, Ill. 
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@ Package Machinery Co.: Purchase of the 
“Tray-Lock” and ice cream cartoning line of Gen- 
eral Mills, Inc., of Minneapolis, by Package Ma- 
chinery is announced. The unit was originally 
developed by F. D. Palmer and reengineered 
by General Mills. Effective December 1, the pur- 
chase brings into the Package Machinery Co. the 
complete Palmer line, the major part of which 
was acquired last July. 


@ Topps Chewing Gum, Inc.: To be merchan- 
dised as a confection, the first ammoniated candy 
coated chewing gum in 5-cent size is being intro- 
duced in New York by Topps. Although the 
product contains dibasic ammonium phosphate 
and carbamide, the same anti-decay ingredients 
found in ammoniated dentrifices, there is no trace 
of a medicinal flavor nor any loss of its confec- 
tion tastiness, states the firm. New package “be- 
speaks appetitie appeal” with an eye-catching yel- 
low, red, and green window pane package. Twenty 
5-cent packages are in the display carton, to pro- 
mote widespread distribution. Topps is also in- 
troducing a penny sample size with two pieces 
of mint coated gum to the package and 100 pieces 
in a round canister. Consumer promotion includes: 
(1) doubled coverage in all New York City sub- 
ways with large car cards, (2) newspaper ads, 
and (3) spot radio promotion in the New York 
market. 


@ Sweets Co. of America, Inc.: Net profit of 
$311,776, equal to $1.18 a share, is reported for 
the nine months ending September 30. This com- 
pares with $344,482, or $1.30 a share in 1948. 





HAYSSEN MFG. CO., manufactures the above machine which 

is the small frame mode] with automatic U-board feeder, electric 

eye and top labeler and printer. This type machine is being 
used by Bartons for packing hard candy. 
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Brokers... 


For new candy lines, list your 
firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS’ DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 


9 Clinton St., Chicago 6, Ill. 
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CORONA HAT CO., has entered the candy field with several 

attractive, dual purpose, boxes. The number pictured above is 

being used by Bartons, contains 10'/; oz. of hard candies. sticks 
and pops, also holds 14 oz. of chocolate miniatures. 


® Geis Printing Co.: Unlimited production of a 
new type of label for use on transparent film and 
cellophane wrapped packaged goods, is being of- 
fered by the Geis Printing Co., of 108 North Jeffer- 
son St., Chicago 6. This label has an instant setting 
thermo-adhesive back which sticks perfectly upon 
the application of heat, the firm states. The labels 
will not slip or slide and become so fused to the 
cellophane that they cannot be pulled or peeled 
off. 

@ United Chocolate Refiners, Inc.: The New 
York office of United Chocolate Refiners, Inc., 
has been relocated and is now at 489 Fifth Ave- 
nue, New York 17. Representatives are Louis 
D. Cox and Louis W. Switzer. 


@ York Corp.: Raymond K. Serfass is named 
assistant general sales manager, announces John 
R. Hertzler, vice-president and general sales 
manager. 


KIWI 
CODE DATER 


Easily attaches to any conveyor. 
Operates in any position—top, side, 
or bottom. Any numeral or letter 


combination. Once a day service. An 


Taffe 3 


automatic marker and pricer at rea- 
sonable cost, that spots mark where 
you need it. Helps stock rotation at 
all points. For details, write: 


Rib 


KIWI CODERS CORP. 


3804 N. Clerk St., Chicago 13, Ill. 
inks for Any Sertace 
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| HELP WANTED 





EXPERIENCED MARRIED COUPLE to man- 

age confectionery, established 27 years 
business which makes own candy, pastries, 
ice cream, and serves luncheons. Located 
in heart of 250,000 populated city with 
suburbs in Middle West. Salary and com- 
mission basis. For further information, 
write Box B-1290, The MANUFACTURING 
CONFECTIONER. 





When addressing box numbers, 
please address as follows: 

(Box Number) 

The Manufacturing Confectioner 
9 South Clinton St. 

Chicago 6, Ill. 





CLASSIFIED ADVERTISING 


‘ 
‘ 
\ 
‘ 
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‘ 
‘ 
‘ 
‘ 
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Classified insertion requests are 
sent to the same address. Rates cre 
35¢ per line of regular type: 70c 
per line for bold face or capital let- 
ters: $6 per column inch for display. 
Minimum insertion is three lines. 
Rates are not subject to agency 
ciscounts. 








SALES LINES WANTED 








REPRESENTATIVE WANTED 





WANTED: Representative to sell machines 

for the soft condy manufacturers. Box 
A-105 The MANUFACTURING CONFEC- 
TIONER. 





POSITION WANTED 





CANDY SUPERINTENDANT: Looking for 

position in a small plant. Experienced in 
manufacturing all types of panned candies, 
also complete line of starch work in mogul 
department. Employed in this capacity at 
the present time. Will be available between 
January 15th and February Ist. Box A-102 
The MANUFACTURING CONFECTIONER. 





| MISCELLANEOUS 








WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 


9 Cellophane 
BAGS 


SHEETS*ROLLS-SHREDDINGS 
Collenkene rolls in outter boxes 100 —. or more 
ALSO MADE OF OTHER CELLULOSE PLM 
Wex - Glassine Bags, Sheets & Rolls 








Tying Ribboas—All Scotch Tape 
Colors & Widths Clear & Colors 
Diamond “Cellophane” Products 
Harry L. Robert I. Brown 


“At Your Service” 
74 §E. 28th St, Chicago 16, Illinois 











FOR SALE: Substantial quantities of Cello- 

phane and cellulose acetate in rolls 
7%" to 24” wide, in 300 and 450 gauge, 
plain and moistureproof. Also 57 lb. and 
67 lb. laminated glassine and 10 lb. 
sulphite tissue. All stock in excellent con- 
dition in original containers. Attractively 
priced for prompt sale. Write for detailed 
specs. or advise what you need. Box A- 
100 The MANUFACTURING CONFEC- 
TIONER. 
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WANTED: Candy and allied lines. We 
have 20 years sales experience in same 
territory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 








Whether you're buying or 
selling, classified ads in The 
MANUFACTURING CON- 
FECTIONER bring quick re- 
sults. Low cost is only 35 
cents a line, 70 cents for 
bold face. 

















| MACHINERY WANTED 





WANTED TO BUY: 2 Werner 350 pound 

cream breakers. State condition and 
price. Please give number of machine. 
Box C.-101 The MANUFACTURING CON. 
FECTIONER. 


MACHINERY WANTED: Cream beater 2 

or 3 ft. size. 35 to 50 lb. capacity pulling 
machine and model E. Friend hand roll 
machine. Quote lowest cash price in first 
letter. Box A-103 The MANUFACTURING 
CONFECTIONER, 9 S. Clinton Ct., Chicago 
6, Il. 


WANTED: one used 3 ft., ball beater, 
state condition and price. Box C-104 
The MANUFACTURING CONFECTIONER. 





WANTED TO BUY: National Equipment 

16 inch enrober with automatic feeder 
and cooling tunnels. National Equipment 
N. 3 depositors. Fondant machine standard 
model, of Confection Machine Sales Co. 
Send offer to Dulcera Dominicana Cpor A. 
Box 1041 Ciudad Trujillo, Dominican 
Republic. 


Brokers... 


For new candy lines, list your firm 
in the Confectionery Brokers’ Sec- 
tion of THE MANUFACTURING 
CONFECTIONER end THE CANDY 
BUYERS’ DIRECTORY. Low rate is 
only $15 @ yeer. 


THE MANUFACTURING 
CONFECTIONER 


? S. Clinton St. Chicago 6, lil. 














MACHINERY FOR SALE 








FOR SALE: Model K. Kiss cutting & wrap- 
ping machine; Savage motor driven 
“Papoose” M. M. beater; 4 set cutter rolls 
for Werner semi-automatic ball machine; 
Racine automatic sucker machine with 
extra rolls. Monitor nougat cutter; 80 Gal. 
Savage Marshmallow beater; 4 ft. Ball 
cream beater; Krimpac wrapping machine; 
Ideal carmel sizer & wrapping machine; 
16 inch Enrober with all attachments; 
Gas fired Nut roaster with baskets. Choco- 
late melters 200 & 300# capacities. Priced 
to sell. National Confectioners Machinery 
Co., 108 E. 2nd St., Cincinnati, Ohio. 


FOR SALE: 1 Racine sucker machine, 

rolls size 45 per lb. Stick size 3 x 
inch. Also one set cutter rolls. | larce 
puller, direct motor drive. 1 new stick 
candy spinner. Immediate delivery. Cottrell 
Candy Co., 413 N. 7th. Ave., Knoxville 
Tenn. 


AVAILABLE IMMEDIATELY: 1 Holland 

belt drive water jacketed chocolate 
melter, capacity 400 lbs. $100.00; 1 Werner 
belt drive water jacketed chocolate melter, 
capacity 350 lbs. $100.00; 1 electric motor 
included at no extra cost with the above 
2 melters. 500 aluminum hand dipping 
trays, reinforced to stack on one another 
with a clearance of 1% inches between 
trays. Top area 10” x 14”. Very sturdy. 
Original cost $4.75 each, our sale price 
$1.00 each. Sample furnished for your 
approval. Write H. O. Manke Co., 731 
W. Acacia Rd., Milwaukee 9, Wis. 
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Moderu Rebult Equipment 
AT TREMENDOUS SAVINGS 
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National Equipment Fully Automatic Steel Mogul. 


UNUSUAL OPPORTUNITY 
TO SECURE 
CHOICE EQUIPMENT 
AT REAL LOW PRICES 

















These modern machines were in opera- 


tion until recently and are guaranteed to 


National Chocolate Melters, 
be in excellent condition. 2000, 1200, 500 and 300 Ibs. 
capacities. 












Currie Destacker, with Steel 











mogul. We Have a Complete Stock 
: of CONFECTIONERY EQUIPMENT [ 4 ia 
’ Every Type — Every Size Battery of 38” Copper Revolving 
: SEND FOR OUR CATALOG Poe arn ee 
* “ 





Write Us “Joday Pe 1 t 
FOR DETAILS AND PRICES "Bia 


Huhn Double Dryer and Cooler, ON YOUR REQUIREMENTS 
also sold singly. 


media | 
q i ; Forgrove Foil Wrapper, with ad- 
D justable plate for variety of 

shapes. : 3 


es 


CONFECTIONERY MACHINERY CO., INC. 


318-322 LAFAYETTE ST. * NEW YORK 12, N.Y. 
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@ Davis & Co.: The partnership between Meyer 
Chessin and Allen Davis Jr., operating under 
the firm name of Davis and Co., has been dis- 


CLARENCE M. SWITZER. leit. 
new joint owner of Davis & 
Co., has been closely identi- 
fied with the firm since June, 
1948, serving as advertising 
and merchandising counsellor. 





solved by mutual consent because of the ill health 
of Meyer Chessin, it is reported. The business 
will be continued by Allen Davis, Jr., and Clar- 
ence M. Switzer under the firm name and style 
of Davis and Co. 


® Brown Named WSCA President: Norman Brown, 
St. Paul, was elected president of the Western Con- 
fectionery Salesmen’s Ass'n at the 35th annual con- 
vention in Chicago’s Congress Hotel. Other officers 
elected: Arthur Waldner, Chicago, Ist vice-presi- 
dent; Ralph W. Unger, Los Angeles, 2nd vice- 
president. Walter A. Rau was reelected secretary- 
treasurer. 


@E. J. Brach & Sons: Establishment of a trust 
fund through an initial contribution of $250,000 to 
provide non-contributory pensions for Brach em- 
ployees is announced by Edwin J. Brach, president. 
Maximum benefits of $100 a month, less primary 
social security benefits, will be paid out of the fund 
to employees with 25 years’ service. Employees who 
have 15 years’ or more service with the company 





7, ee 
sins 


MILLER WRAPPING & SEALING MACHINE CO., designed the 

New Corley-Miller conveyor (above) to provide a ruggedly con- 

structed, easily adjustable, variable speed conveyor for conveying 

bags, cartons, bottles, cans or other small packages to or from 

handling or processing operations such as carton or bag filling. 
carton or bag sealing, and labelling. 
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when they reach 65 will share proportionately. The 
plan provides identical benefits for all employees 
regardless of their earnings. Started in 1904 by the 
late Emil J. Brach and his two sons, Edwin J. and 
Frank V. Brach, the firm now has 2,500 employees. 


® Poulain Chocolate Blois: The French would 
prefer greater trade with the U. S. to a continua- 
tion of the Marshall Plan “charity,” Andre Bal- 
leyguier, president of Poulain Chocolate Blois, one 
of France’s largest confectionery firms, stated in 
a meeting in the offices of the National Confec- 
tioners’ Ass’n in Chicago. M. Balleyguier, who is 
also president of the French National Chocolate 
Manufacturers’ Ass’n, said the French “resent” 
their impoverished state and do not want “charity” 
but only a chance to recover on their own initia- 
tive. M. Balleyguier is.calling on leading candy 
manufacturers in the U. S. and is studying pos- 
sibilities for greater trade in this country. 


@ Wm. Wrigley Jr. Co.: A revolving drum vend- 
ing machine offering nickel packages of Wrigley 
gum, instead of the customary penny sticks, is 
being field tested. Twenty-four packs of four 


WRIGLEY’S new re- 
volving drum vend- 
ing machine, vend- 
ing nicke] packs in- 
stead of the usual 
penny sticks. 

shown at leit. Test 
runs show sales of 
about 700 packs a 

month. 


flavors are displayed under a glass panel in the 
machine, and trial runs show sales of about 700 
packs a month. Wrigley is reported planning to 
sell the machines at cost, for about $115, to coin 
machine operators. 


@ Charles N. Waterman: Secretary and director 
of H. Kohnstamm & Co., Inc., Charles N. \Water- 
man, died recently after a brief illness. He had 
suffered a heart attack. Mr. Waterman had been 
in the employ of the Kohnstamm firm since 1908. 
His age was 63. 


@ Brown Instruments Div., Minneapolis-Honey- 
well Regulator Co.: Seven additional men who 
will specialize in the sale of its industrial controls, 
valves, and Brown Instruments division pyrome- 
ter supplies have been named to the field staff of 
Minneapolis-Honeywell Regulator Co. The new 
appointees and the Honeywell branch-office cities 
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New England States 


So. Atlantic States (cont'd) 


East No.Central States ( contd.) 


East No.Central States ( contd.) 





JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 


BOSTON 15, MASS. 
Territory: New England 





Middle Atiantic States 





HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARE 16, NEW YORE 
Terr.: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 


SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr.: Pennsylvania, excluding 
city of Philadelphia 





JAMES A BRADY CO. 

018 Monsey Avenue 

SCRANTON 9, PENN. 
Phone 2-8953 


Concentrated coverage of the 
candy and food trade in N. E 
Penna. “The Anthracite” 


ARKANS & ROACH 
607 Drexel Bldg. 
PHILADELPHIA 6, PENN. 
Specializing—Food Trade, Chains 
Super Markets 
Terr: Philadelphia & Eastern Penn. 








THOMAS M. BRATTON & CO. 


A 


220 Delaware Ave. 
BUFFALO, NEW YORK 


Covers New York State 
Candy & confections 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 

Cover conf. & groc. jobbers, chains, 
dept. stores, food distrs. 

W. Pa., W. Va., & E. Ohio 





ENVOY SALES COMPANY 
280 Madison Avenue 
NEW YORK 16, N. Y. 

Murry Hill 4-1140 
Covering Jobbers, Departr-ent 
Stores, Grocery and Variety Chains, 

and Buying Offices. 

Terr: New York & New Jersey 





South Atlantic States 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 


ATLANTA, 3, Goose 
Terr.: Ga., Ala., and Fla. 





HUBERT BROKERAGE CO. 


Candy and Allied Lines 
3 ——— 
Offices & Display Rooms 
210-211 eet Bldg. 
ATLANTA, GEORGIA 
Terr.: 
bama for 20 years 


for January, 1950 





Florida, Georgia and Ala 


WM. E. HARRELSON 
Manufacturers’ Representative 
$308 Tuckahoe Ave.—Phone 44280 

RICHM 


IOND 21, VIRGINIA 
Terr.: W. Va., Va.. N. & S. Caro. 


ROBERT L. MITCHELL, JR. & CO. 
1221—12th Avenue 
HICKORY, NO. CAR. 
Manufacturers’ Representative 
Candy & Specialty Items 
Terr: North & South Carolina 





A. CARY MEARS 
P. O. Box 2415 


ROANOKE, VIRGINIA 


Candy and Specialty Items 
Terr.: Va., W. Va., & No. & So. Caro. 





ROY E. RANDALL CO. 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina. 
Over 25 years in area 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAROLINA 
Terr: a. N. Carolina, 
© -Troeinc 


H. K. BEALL & CO. 
CHICAGO 6, ILLINOIS 
308 W. Washington St. 

Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
Wisconsin 


25 years in the Candy Business 





JOHN E. SMITH 
Confections & Food Specialties 
Thorough Coverage State of Indiane 
Excluding Lake County adjoining 

Chicago 
1428 N. Pennsylvania St., 
Tel. Lincoln 37 
INDIANAPOLIS 2, INDIANA 





CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SANDUSKY, OHIO 


Territory: Ohio, Michigan, and 
Indiana 





ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 





WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always 
—And All Ways” 
Terr.: Michigan, Estab. Since 1932 





W. M. (BILL) — 
oe and Specialty I 

oa 472—111 Rutland” Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fila. 


Thorough Coverage 





BUSKELL BROKERAGE CoO. 
1135 East Front Street 
RICHLANDS, VA. 

Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





W. H. CARMAN 


Manufacturers’ Representutives 
3508 Copley Road 


BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. 





HURD-MORELAND CO. 
Moreland, Kentucky 
Sales Representation Candy bars, 
Specialties 


Terr: Kentucky, East Tennessee 





JOHN T. SOX CO. 
Box 605 
COLUMBIA, 8. C. 


Manufacturer's Representatives 
Have been representative for 17 
years in the states of South end 
North Carolina 





O. W. DAVIS BROKERAGE CO. 
P. O. Box 1204 
CHATTANOOGA, TENN. 


Candy & Specialties 
Complete coverage in Tenn. & Ala. 





BERNARD B. HIRSH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





DONALD A. IKELER 
2037 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





HARRY KISSENGER 
Candy—Novelties—Specialties 
3846 McCormi Ave 
Phone Brookfield 9691 
Chicago suburb 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 





G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 


Terr.: 
every five weeks. 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies 
specialties and novelties 





JACK WILSON PEIFFFR 
Manufacturers’ Representative 
54 W. Burton Place 


CHICAGO 10, HL. 


Room 203 | 


Wisc. & Upper Mich.—covered 





R. L. YATES 
15060 Steel Ave., 
DETROIT 27, MICH. 


Terr: Michigan only 
Phone VE 8 1126 


Cc. H. THOMPSON 

1421 Sigsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 
Terr: Michigan including Detroit 





WARREN A. STOWELL 
& ASSOCIATE 
Phone TRiangle 4-1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 


Terr.: Chicago and Radius of 
Forty Miles. 








| 

| 

W AND W SALES 

1627 West Fort Street 

| DETROIT 16, MICHIGAN 

Covering Michigan Completely 
With Quality Merchandise 

Al. Williford 





SCHMID 

815 Erieside Ave. 
CLEVELAND 14, OHIO 
Ohio. Member Nat'l. 


Salesmen Ass'n. 
Buckeye Candy Club 


Terr.: Con. 


| ARTHUR H. T CO. 
| 





| East So. Central States 





R. HENRY TAYLOR 
Candy Broker 
Box 1456—-Phone 491X 


| LEXINGTON, KENTUCKY 
| eee Kentucky and Tennessee 
| 
| 
i 
| 





PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Night Phone 2420 

Box 270 
CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars, 

and S$ 
Terr.: 


cialty Items 
y. and Tenn. 





FELIX D. BRIGHT & SON 
Candy Specialties 

P. O. Box 177—Phone 8-4097 

ASHVILLE TENNESSEE 


N. 
Terr.: Kentucky, “Tennessee, Ala- 
bama, Mississippi, Louisiana 





J. L. FARRINGER CO. 
FRANKLIN, TENNESSEE 


Established 1924 
Territory: Tenn., Ky., and W. Va 
3 Salzsmen covering territory 





West No. Central States 





GEORGE BRYAN 
BROKERAGE CO. 
206 Walnut Blda 

DES MOINES 3, IOWA 


Consistent and thorough coverage 
of wholesale candy and tobacco, 
wholesale grocery, chain store 
trade in central, eastern Iowa 


ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 


MINNEAPOLIS 17, Minn. 
Phone: Pa. 7659 


Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 
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W. No. Central States (cont'd) | 


Mountain States 


Pacific States (cont'd) Pacific States {contd.) 





GRIFFITHS SALES COMPANY | 
725 Clark Ave.—Phone GA. 4979 | 
UIs MISSOURI 


SAINT LO 


We specialize in candy and 
novelties. 
Terr.: Mo., Ill., and Kan. 


’ 





SCHULTZ SALES COMPANY 
2611 W. Douglas Ave. 
WICHITA 12, KANSAS 


Terr.: Kansas, Oklahoma, 
Western Missouri 





West So.Central States 





BROKERAGE Co. 
539 Tchoupitoulas St. 


NEW ORLEANS 4, LA. 


New Lines Desired 
Complete coverage in Louisiana 
and Mississippi of candy manufac- 

turers, jobbers, and wholesale 
grocers. 





H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Phone: 3-0503 
Terr.: Tex., N. Mex., and Ariz. 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
} DENVER 7, COLORADO 


} Candies and Allied Lines 
| Terr.: Colo., Mont., Idaho, Utah, 
N. Mex. 





JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 

4111 E. 4th St. 

TUCSON, ARIZONA 


Territory: Arizona, New Mexico, | 
& El Paso, Texas 





FRANK X. SCHILLING 
Confectionery and Novelty Items | 
Box 416—Phone 2-3540 | 
BUTTE, MONTANA 


Complete coverage of Montana, 
Idaho, and Wyoming. 





G & Z BROKERAGE COMPANY | 


New Mexico—Arizona El Paso 
County Texas 
P. O. Box 227 ALBUQUERQUE 
N. 2%. 

Personal service to 183 jobbers, 
super-markets and department 
stores. Backed by 26 years ex- 
perience in the confectionery field. 


CARTER & CARTER 


Confectionery Mfr's Agents 
Established with Industry since 1901 | 
91 Connecticut St. 

Phone: Main 7852 


SEATTLE, WASHINGTON 


Terr.: Wash., Ore., Utah, Ida., 
Mont., Nev., Wyo. 


MALCOLM S. CLARK CO. 


1487'2 Valencia St. 
No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF 
923 E. Third St.—Southern California 


LOS ANGELES 13, CALIF. 
Terminal Sales Bldg. 
Wash., N. Idaho 


TTLE 1, WASH. 





SAN FRANCISCO 5, CALIFORNIA | 


SEA ’ 
903 Park Road 
Ariz., New Mex., W. Texas 


BELL SALES COMPANY EL PASO, TEXAS 


100 Howard Street 





Candy & Food Specialties | NIM O'ROURKE 


— Calif., a Se £11] Hillrose St 
aia aun SUNLAND, CALIFORNIA 
(Suburben to Los Anqeles 





Terr.: Calif., Ore., Wash., Mont.. 


terr: California & Arizona 





420 Market St.—Phone Garfield 769( 


| 
| 
J. RAY FRY & ASSOCIATES 


I. LIBERMAN 
SEATTLE 22, WASHINGGTON 


Manufacturers’ Representative 
1705 Belmont Avenue 


Terr.: Wash., Ore., Mont., Ida., 


SAN FRANCISCO, CALIF. 


Ida., Utah, Wyo., Nev., Ariz. 
| 





Utah, Wyo. 





CHARLES HANSHER 


459 N. Western Ave. 
LOS ANGELES 4, CALIFORNIA 


HARRY N. NELSON CO. 
112 Market St. 


We call on every account personally 


Personal contacts with chains, job 


SAN FRANCISCO 11, CALIF. 


WM. E. MIRACLE COMPANY business. 
301 No. Market St. 


DALLAS, TEXAS 


every six weeks. Candy is our 


rs, syndicates & dept. stores 


Established 1906 
Terr: California, Nevada, Ariz. 


Sell Wholesale Trade Only 
Terr.: Eleven Western States 





Territory: Texas & Oklahoma 


Pacific States 











W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 
Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 


SEATTLE, WASH. 





Over 20 years in this area. 


Territory: Wash., Ore., Ida., Mont. 








RALPH W. UNGER 
923 East 3rd Street 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mez., 
West Tex., Nev. 


GENE ALCORN 6& CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 


383 Brannan Street j 
SAN FRANCISCO 7, CALIF. | 
Territory: State of California 








where each will make his headquarters are: Bruno 
Krause, Pittsburgh; R. A. Schwarz, Minneapolis 
and St. Paul; T. Sabottke, Hartford, Conn.; W. 
P. Ryan, East Orange, N. J.; D. Fritch, New 
York; C. Swanson, Detroit, and L. M. Crowe, 
Cleveland. 


© Wm. J. Stange Co.: H. R. Ansel, secretary- 
treasurer, is named a director. Mr. Ansel joined the 
firm in 1943. 


© Lamont, Corliss & Co.: Arrangements are re- 
ported made looking toward purchase of control of 
Lamont, Corliss & Co. by the Swiss Nestle group 
through their western hemisphere company, Unilac, 
Inc. Lamont, Corliss will continue to operate as 
before and under the same name. No management 
changes are contemplated. Lamont, Corliss will 
give full time, however, to sales of Nestle’s choco- 
late products and will end selling arrangements 
with Pond’s Extract Co. as soon as PJond’s can set 
up its own selling organization. 


© New England Confectionery Co.: Lindell E. 
Studley is named vice-president in charge of pro- 
duction and Richard W. Clare vice-president in 
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charge of marketing, announces Philip M. Clark, 
president. Mr. Studley was factory manager and 
Mr. Clare has been in charge of sales and advertis- 
ing. Mr. Studley has been with Necco since 1926 
and Mr. Clare since 1929. 


@ October Sales Gain 4 Per Cent: Sales of con- 
fectionery and chocolate manufacturers increased 
4 per cent in October over September, reports the 
Dept. of Commerce. Ten months’ sales were 12 
per cent below the first 10 months of 1948. 


@ Quinby Candy Co.: Charles and Philip Meyer 
have acquired the Divisadro Street plant and 
the Powell Street retail store of this San Fran- 
cisco candy firm. Another retail shop has been 
opened on the factory premises, and the enter- 
prise now operates under the name of Swiss 
Chocolate Shop. Using Swiss and other Euro- 
pean formulas, the new company’s specialty is 
an extensive assortment of chocolates of this 
type. It also manufactures a full line of Amer- 
ican type chocolates and home made goods. Pro- 
duction of chocolate coated fruit center candies, 
a specialty of the former owners, is being con- 
tinued. 


THE MANUFACTURING CONFECTIONER 
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Confectionately Yours 


OOEDDOROE EDEN OR EDNH OEE OEY 
TO ee 





ST hn MEMO: The nation has 
about 18,615 theaters with 
about 11,882,616 seats, and all to- 
gether the cinema palaces do about 
$500,000,000 gross annually in 
candy, popcorn, and soft drinks. 
Although box office revenue is down 
5-10 per cent, these “sideline” sales 
are booming. National Theatres, 500 
house chain of Twentieth Century 
Fox in the Midwest and West, for 
example, did $12,000,000 on refresh- 
ments in 1948; a 9 per cent boost 
in sideline sales in its southern Cali- 
fornia division in 1949 almost offset 
a 10 per cent drop in attendance. In 
Cleveland, refreshment sales at one 
theatre amounted to 20-24 per cent 
of its total dollar volume. “Without 
candy and popcorn there wouldn’t be 
any theatre business,” says a Detroit 
operator who reports a 25 per cent 
gain in 1949 sales. “Sometimes they’re 
the entire profits on a movie.” 
oS * ok 


a manne, poc: “It is well to allow 
yourself 100 calories a day in 
candy, to be eaten between meals,” 
says Dr. George W. Crane in explain- 
ing a 10-day diet plan to readers of 
the Chicago Daily News. “And here’s 
why,” he adds: “Fat will be broken 
down in the body to manufacture 
water. Sugar is needed to help break 
down fat. So a small piece of candy 
several times per day actually is an 
aid to dieting.” 
* e * 
OINS FOR BOYSTOWN: In West 
Elizabeth, Penna., Dan Girard 
started mounting coins on a door of 
his confectionery, when a 15-year- 
old customer left a penny tip as a 
joke. When word spread that the 
coins were to be sent to Boystown, 
in Nebraska, as a Christmas con- 
tribution, Dan’s customers began 
leaving tips whenever possible and 
some even competed to see who would 
leave the largest. At last reports, 
Dan was hoping to be able to send 
$30-$35 to Boystown for Christmas. 
ae * * 


ANDY MIX: In Birmingham, Eng., 

Miss Iris Bishop, of Cadbury 
Bros., Ltd., was chosen Birmingham 
Candy Queen and representative in 
the national contest. . . . In London, 
Oscar Jansen evolved a_ synthetic 
gum for making bubble gum without 
importing ingredients from the U. S. 
And two men were arraigned for 
“off-the-ration” sweets manufactur- 
ing. 
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Allegheny Ludlum Steel Corp. ....Dec. * 


“Aluminum Cooking Utensil Co. ....Dec. ‘49 
“Ambrosia Chocolate Co. ...................... 48 
“American Food Laboratories, Inc. .Dec ‘49 
“Anheuser-Busch, Inc. .................... Nov. ‘49 
eS EE aC Nov. “49 
SR Tir a cen deencticadcrenescsecicre 43 
Assoviatew Bag & Apron Co. ............ 40 
Biwetemt Gams TID ovesccecsccccsscnsscesessonvenns 17 
“Bay Wood Manufacturing Co. ............ 40 
“Berry Copper Works, A. .............. Sept. ‘49 
ee a ae 18 
Blanke-Baer Ext. Preserving Co. ........ 15 
RE RET dS 53 
“Brown Instrument Co. .................. Dec “49 
“Burke Products Company ............... Sept. ‘49 
TEETER TIN nccseneesitsrocpcatdcenengecgn 42 
“California Almond Growers Exchange .. 51 


“California Fruit Growers Exchange.... 
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Candy Mechandising .....................00 8 
Carle & Montanari, S.A. ..............00000 19 
»' | eee Sept. ‘49 
“Chocolate Spraying Co. ..............005 32 
Cincinnati Aluminum Mould Co. ...... 38 
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“Confection Machine Sales Co. ............ 43 
*Corn Products Co.., Inc. .................... Oct. “49 
“Currie Manufacturing Co. ............ Dec. ‘49 
*Davis & Company ...................:00000+. Nov. ‘49 
“Dayton Specialty Co. .................... Oct. “49 
*Dectecto Scales, Inc. .................. Dec. ‘49 
“Diamond Cellophane Products ............ 64 
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“Dow Chemical Co. .................0...... Nov. “48 
» —& oo Dre ole 38 
“Durkee Famous Foods, Div. of 
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“Economy Equipment Co. ........................ 38 
“Electric Auto-Lite Co., The ............ Sept. ‘49 
“Felton Chemical Co. ...................... Sept. ‘49 
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*Florasynth Laboratores, Inc. ...... Sept. ‘49 
x; S  j& SOPaeneeee Nov. “49 
“Fritzsche Brothers, Inc. ......................+ 4 
General Mills, Inc., Special 
Commodities Div.  ..........sccscccsscessees 48 
*Givaudan Flavors, Inc. .................00000 12 
“Glidden Company ...................0... Sept. “49 
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*Hayssen Mig. Company ................. Nov. ‘49 
Heekin Can Co., The .................. Dec. ‘49 
“Hooton Chocolate Co., The .................... 55 
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ESET ER PCE ER 62 
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“Lueders & Co., Geerge ................0000 53 
“Magnus, Mabee & Reynard, Inc. Dec. ‘48 
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“Merckens Chocolate Co., Inc. ............ 10 
; « “§ - | “Serres 30 
*Milprint, Incorporated .................... Dec. ‘49 
‘Mills & Bro., Inc., Thos. ................ Sent. ‘49 
“Minneapolis Honeywell Regulator Co. 
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“National Equipment Corp. .................. 33 
“National Food Products Co. .................. 55 
“National Sugar Refining Co. ........ Oct. ‘49 
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*Norda Essential Oil and Chemical Co., 
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“Peerless Confectionery Equipment Co. 
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“Penick & Ford. Ltd. Ine. .......cccsccceccccseees 56 
*Peter Partition Corp. ............ccccccceseeeeeees 60 
*Pfizer & Co., Inc., Chas. ............ 3rd Cover 
*Phillips Co., Inc., Charles R. ................ 7 
*Pitt & Sons Co., The C. M. ................... 16 
“Preferred Milk Products, Inc. ....Dec. ‘49 
Quaker Oats Con. The .........00cc.cccccccceees 17 
“Racine Confectioners Machinery Co..... 37 
“Riegel Paper Coe. ............cccccccsseseee Nov. “49 
“Robinson Air-Activated Conveyor 
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“Robert E. Savage Company ................ 37 
*Seneff-Herr Co., Inc. ...............:000000 Oct. “49 
, | ey | Sie RStR nese 35 
“Solvay Sales Division, Allied 
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 tt«*«s lee 47 
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*Standard Casing Co., Inc. .................... 46 
- lO ee 36 
“Sweetnam, Geo. H., Inc. ............ Nov. ‘49 
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eee 63 


Triangle Package Machinery Co. Nov. “49 
“Union Confectionery Machinery 


RF Oo eat Ree 65 
Union Starch & Refining Co. ................. 3 
“Universal-Engel Paper Box Co.....Sept. “49 
“Vacuum Candy Machinery Co. .......... 37 
“Voorhees Rubber Mig. Co., Inc.., .......... 41 


“Voss Belting & Specialty Co. ........ Nov. ‘49 
Walter Baker Chocolate and Cocoa 


Div. of General Foods Corp. .......... 13 
“Warfield Checolate Co. ................ Nov. “49 
“Weinman Brothers, Inc. ................:s0+0 62 
*Werner, Joha & Sons, Inc. ................ 34, 41 
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*“Wittenmeier Machinery Co. .......... Oct. “49 


*For Detailed Reference Daia, See The “Purchasing Executives’ Number” for 
September, 1949 
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Pensions Pose Problems 


| useage PLANS CONFRONT employers with many ser- 

ious problems and should be tailored to fit require- 
ments of the individual company. Such is the sugges- 
tion of the board of directors of the Chamber of Com- 
merce of the U.S. For employers faced with the ques- 
tion of planning pension systems, the board offers 
this 19-point checklist: 

1.—Study the effect of the pension plan on labor 
costs. It will vary from company to company, depend- 
ing on a variety of factors. 

2.—Determine whether the pension plan should be 
on a contributory or on a_ non-contributory basis. 
The present national policy of congress, some unions, 
and of many employers favors contributory plans. 

3.—Obtain before establishing the plan the best 
technical advice for appraising all aspects of the pro- 
ram. 
‘ 4.—Study long term financial obligations involved 
in back service credits, as these credits may represent 
a substantial percentage of total assets of the com- 
pany. Stockholder: approval should be obtained be- 
fore undertaking these or any credits. 

5.—Consider the desirability of finding any pension 
plan. Both employees and employer have a stake in 
its financial soundness. 

6.—Make certain that the liabilities which may con- 
tinue beyond expiration of the pension contract, in- 
dividual- or union-negotiated, are definite and clear. 

7.—Consider how to finance and administer any 
plan, whether a group individual policy or group 
annuities purchased through an insurance company, 
trust fund, or self-insurance. 

8.—Set up safeguards to insure continued sound- 
ness and proper administration of the plan, if the 
union is allowed to participate in administration. 

9.—Check any plan to see that it conforms to all 
applicable state and federal laws and regulations, es- 
pecially the income tax rulings. 

10.—Consider whether to establish the plan on a 
basis of the amount of pension benefits an employee 
is to receive or on the amount of payments the em- 
ployer is to make. 

11.—Determine whether all employees, organized 
or unorganized, should be in the same plan or in dif- 
ferent plans. 

12.—Decide whether employees should, under the 
company’s plan, get a fixed sum including public pen- 
sion benefits, or benefits not directly tied to any pub- 
lic pensions. 

13.—Decide whether benefits should be related to 
earnings and length of service or paid on a flat or uni- 
form basis. 

14.—Decide whether or not eligibility should be 
limited to employees with certain length of service, 
or above a certain age, or both. 
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15.—Give consideration to advantages and disad- 
vantages of (a) compulsory retirement at a_ certain 
age, (b) voluntary retirement after a stated age, (c) 
retirement by mutual agreement after a stated age, 
or (d) any combination of these basic factors. 

16.—Determine whether an employee should take 
with him all or part of his benefit rights if severed 
from employment before retirement. 

17.—Decide whether inclusion of benefits covering 
disability before normal retirement age may involve 
additional costs or administrative difficulties. 

18.—Decide whether suitable method should be 
included to settle disputes on application, interpreta- 
tion of pension agreement during its term. 

19.—Determine suitably long intervals between bar- 
gaining dates on pension plans. 


Distribution Planning 


HE DOOR IS always open to those who believe 

they have a way of bringing goods to the con- 
sumer at a lower cost than other businessmen. Sec- 
retary of Commerce Charles Sawyer pointed this out 
in an address on “Salesmanship and Prosperity” be- 
fore the recent 54th national convention of the Out- 
door Advertising Ass’n of America in Detroit. And, by 
way of emphasis, Secretary Sawyer added: “The cri- 
terion of the efficiency of distribution is the steady 
lowering of prices to the consumer—in terms of what 
his wages will buy.” 

“Many improvements in retailing methods have been 
made in recent years,’ Secretary Sawyer also stated. 
“A high proportion of the total sales of food prod- 
ucts is now made at self-service, cash-and-carry super- 
markets. The costs of delivery have been reduced and 
the customer gets the service he wants. . . .Retailing 
is the most highly competitive segment of our economy, 
and we can be confident that competition will con- 
tinue to result in increasing benefits to the consumer.” 

All of which points to the observation in the “ser- 
mon” by Robert H. W. Welch Jr., on the “salesmana- 
ger’s letter” page of a recent issue of his firm’s fine 
external house organ Welch News. “We open this ser- 
mon,” says Mr. Welch, with the observation that at 
long last the candy manufacturing business is begin- 
ning to take seriously its own slogan that candy is de- 
licious food,” with the result that an “increasing flood” 
of candy is being put up as a food to be sold in food 
outlets. 

Regarding distribution of this “increasing flood” of 
candy to the consumer, Mr. Welch supplies both a prob- 
lem and an answer: 

The problem: “And as candy, in a size and style 
of package designed to persuade the housewife to pick 
it up for her pantry, along with the butter, the pie 
filling, and the oranges—as such candy really begins 
to pour off the productiion lines of this, one of the 
greatest of the food industries, the question before 
the caucus is: What are the wholesale candy distrib- 
utors going to do about it? 

The answer: Of one thing they can be certain, from 
experience that is piling up every day. Somebody is 
going to distribute these items, and find a way to do 
so at a profit to themselves, for the volume of such 
business is rapidly and vastly expanding.” 
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e Flavor registers here. The better the 
flavor the better the taste. The better the 
taste the greater the sales. 

Pfizer Citric Acid enhances the flavor of 
your candy . . . gives it a taste that loosens purse 
strings. What’s more, Pfizer Citric Acid dissolves 
readily thus speeding production, and its superior 
quality ensures even acidulation every time. 

» Pfizer Citric Acid is available as the U.S.P. 
product and as Anhydrous Citric Acid. Anhydrous 
Citric Acid is a money saver because you don’t 
pay freight on water. Write today for information on 
how easy it is to change over. Chas, Pfizer & Co., 
Inc., 630 Flushing Avenue, Brooklyn 6, N. Y.; 

425 North Michigan Avenue, Chicago 11, Ill. ; 
605 Third Street, San Francisco 7, Calif. 





CHICAGO * LOS ANGELES * ST. PAUL * MONTREAL + 


Get maple flavor that always will be 


As true as the sap from the tap on a tree... 


LE ... absolutely! 


Norda Maple Flavor is made in the fine 
Norda plant, but it has that real sugar-bush 
taste. ‘ 

You'll like the nut-like goodness that makes 
Norda Maple a favorite flavor. It’s true to 
the tree. It’s rich, with a good, full body. 
Norda Pure Maple Flavor is concentrated 
—goes far in your haked goods, your can- 





dies, your mixes and syrups. Norda Imita- 
tion Maple is the expert blend used so 
economically and so widely. 


Try both varieties of Norda Maple today. 
Send for your generous free samples. Taste 
them. Test them. Give them “the works.” 
Get your Norda Flavor Catalogue—it’s free, 
too. Ask Norda now. 


Norda Maple... 
Another “Favorite to Flavor It” 


Nor AA. ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. Y. 


TORONTO * HAVANA + MEXICO CITY + LONDON + PARIS 








